
DESSERT
Chocolate fondant
raspberry coulis, 

Tahitian vanilla chantilly 16

Caramel apple profiteroles
butterscotch sauce 12

Pear lemon torte
goat cheese and ricotta mousse, 

limoncello 12

Three scoops of Ava 
selection of seasonal  

ice cream and sorbet 13

Artisanal cheese
sweet and savory accompaniments 21

PORT
Graham’s 10 Year Tawny 11

Graham’s 20 Year Tawny 19

Graham’s 30 Year Tawny 32

COCKTAIL
Ground Up 
Espresso, Tito’s Vodka, Crema de Moka 20
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