
Warm Callebaut Cookie skillet | 16  
chocolate chip cookie,  vanilla ice cream, 

begian chocolate drizzle 
hot out of the oven (15-20min cook time) 

Key lime bar | 10  
key lime custard, vanilla chantilly, graham cracker crust

berry good Ice cream sundae | 12 
vanilla ice cream, raspberry ice cream,  

mixed berry compote, shortbread cookie, berry crunch,  
& a cherry on top

Ice Cream | sorbet | 9
3 scoops of chef’s seasonal ice cream or sorbet 

Espresso | 4 

CappucCino | 5 

Latte | 5 

Loose Leaf TEA | 5

DESSERT

executive pastry chef samantha santiago torres  
pastry Sous chef Anthony Kozlowski

(n) - contains nuts 

C H I C A G O  E S T.  2 0 1 3



cynar 
bittersweet, caramel, toffee, cinnamon, bitter herbal finish | 6

fernet-branca 
peppermint, spicy liquorice, chamomile, orange peel  | 6

grand marnier 
marmalade, candied orange zest, toffee, vanilla | 6

green chartreuse 
anise, mint, gentian, sage | 8

Montenegro 
tobacco, pine, orange zest | 7

Braulio 
pine, mint, dried berries, sassafras | 7

malort 
“for true Chicagoans” | 7
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DIGESTIFS


