
Coffee
American 

Cappuccino 
Espresso 

Café Latte

Tea / 5
Earl Gray 

Decaffeinated Earl Gray 
Orange Jasmine 

Organic English Breakfast 
Jade Organic

Peaches & Cream 
polenta waffle, lavender caramel, toasted almond streusel, blueberry ice cream

Sambuca Chocolate Crepes 
Valrhona chocolate pudding, raspberry coulis, cocoa nib ice cream

Cranberry Carrot Cake 
cranberry & carrot reductions, candied pine nuts, cream cheese ice cream

Citrus Rhubarb Strudel 
rhubarb blood orange coulis, honeyed citrus salad, pain d’epice ice cream

Strawberry Panna Cotta 
vanilla shortbread, poppy seed white chocolate ganache, tarragon syrup, cassis sorbet

Grapefruit Parfait 
Absolut Citron grapefruit mousseline, violet tapioca, toasted coconut sorbet

Triple Chocolate Sundae 
bitter chocolate torte, white chocolate foam, milk chocolate pudding, cocoa nib consommé

Ice Creams 
Vanilla, Cocoa Nib, Cream Cheese, Blueberry, Pain d’epice

Sorbets 
Toasted Coconut, Cassis, Bitter Chocolate

Cheese Tasting 
Green Peppercorn, Goat-NY  

Cayuga Blue, Goat-NY 
Cacciotta, Cow-NY 

Tumbleweed, Cow-PA 
Winnemere, Cow-NY

3 cheeses, $12   4 cheeses, $16   5 cheeses, $20
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Summer Dessert

Pastry Chef: Katie Rosenhouse
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