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» DESSERT «

WINTERS IN GRANADA | 10
pomegranate sorbet, spiced sponge cake, egg nog mousse,
ginger crumble, pomegranate molasses

CHOCOLATE CARAMEL CRUNCH | 14
chocolate ganache, chiboust,
barley ice cream, caramel pretzel

CREAMSICLE | 12
orange sponge cake, citrus-whipped ganache,
orange segments, passion fruit sorbet

ICE CREAM | SORBET | 9

3 scoops of chef's seasonal ice cream or sorbet

ESPRESSO | 4
CAPPUCCINO | 5
LATTE | 5
LOOSE LEAF TEA |5
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EXECUTIVE PASTRY CHEF SAMANTHA SANTIAGO TORRES
PASTRY SOUS CHEF ANTHONY KOZLOWSKI

(n) - contains nuts



CHICAGO * EST. 2013

» DIGESTIFS «

CYNAR

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

FERNET-BRANCA

peppermint, spicy liquorice, chamomile, orange peel | 6

GRAND MARNIER

marmalade, candied orange zest, totfee, 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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