
FROM THE PASTRY CHEF

Kashmir 12
carrot cake, tahini, rum raisin, cream cheese, pistachio praline

Bittersweet Symphony 14
chocolate torte, burnt orange caramel, 
amaro-chocolate ice cream, kumquat

Afternoon Delight 10
lemon, lavender-blueberry ice cream sandwich, 

almond macaron, white chocolate

The Distance 14
basque cheesecake, amarena cherry, marcona almond

Drift Away 12
coconut banana ice cream, miso, sake pineapple,

sesame, raspberry, cashew

FROM THE BAR

Blandy’s 5Yr Malmsey  Madeira, Portugal (2oz)  15
light-bodied, fresh acidity, dried apricot, caramel, citrus

Fonseca Bin No. 27 Ruby Port Portugal (2oz)  15
notes of blackberry, red fruit and dried herbs

Elio Perrone, Moscato D’ Asti Piedmont, IT (6oz)  15
effervescent, floral, white peach

DIGESTIFS 
2oz pours

Amaro Averna  15

Amaro Meletti  12

Amaro Montenegro  15

Amaro Braulio  20

Benedictine  20

Caravella  12  
Limoncello

Cynar  14

Fernet Branca  15

Frangelico  13

Grand Marnier  15

Long Road Nocino  14

Long Road  14  
Amaro Pazzo

Romana Sambuca  13

Two James  22  
Absinthe

Quintessentia  25  
Amaro Nonino



FROM THE BARISTA
all coffee & espresso sourced locally; hyperion coffee company, ypsilanti, mi

Drip Coffee  5

Espresso  6
double shot

Macchiato  6

Cappuccino  7

Mocha  7

Latte  7

Chai Tea Latte  7

Cold Brew Coffee  7

Rishi Tea  7
jade green, english breakfast, earl grey, chamomile, peppermint 
rooibos, blueberry hibiscus

Alternative Milk Options  1
oat, almond

Flavored Syrup Options  1
vanilla, caramel, hazelnut, dark chocolate 


