
 

Spring Dessert Menu: Twenty Twenty Five 

        

     Strawberry Rhubarb Tart 
                   Basil parfait, lemon crust, white balsamic glaze,  

                        -8.5 

 

Biscoff Chevre Cheesecake 
Cinamon caramel , Cookie crust, White chocolate sauce 

-9.0 

 

Truffle Chamomile Honey Crème Brule 
Cat’s tongue, – (vanilla available) 

-8.0 

 

Chocolate Pistachio and Cherry 
Chocolate mousse, truffle, Pistachio gelee , Cherry bavarois 

 -8.25 

 

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



$7.5 


