
 

Winter Dessert Menu: 

       Twenty Twenty-Five 

 

   Parsnip Pannacotta 
                   Brazil nut brittle, Basil pearls, blood orange sauce  

                        -6.5 

 

White Chocolate Olive Oil Cake 
Apricot frosting, kumquat confiture 

-7.0 

 

Meyer Lemon Cardamom Crème Brulé 
Cat’s tongue, – (vanilla available) 

-8.0 

 

Chocolate Pot De Creme 
Candied almond , vanilla bean foam , Espresso chocolate sauce 

 -8.0 

   Hand Craft Ice Cream/ Sorbets 
 Ask your service professional for daily/Seasonal features. 


