
                                                                                                                                                              
S p r i n g  De s s e r t s  

 
Artisan Cheese 

Fruit jam, preserved walnuts, honey & Bristol Bakery bread                                                 
Supplemental Charge… 8. 

Crème Fraîche Panna Cotta 
Orange blossom scented, guava-passion consommé, vanilla génoise  

Chocolate Paté 
Savoiardi biscuits, cinnamon mascarpone, kumquat-ginger jam, nougatine 

Esporão Olive Oil Cake 
Narragansett ricotta bavarois, pistachio chiboust, membrillo-balsamic gastrique 

Sour Cream Cheesecake 
Ginger-macadamia crust, raspberry compote, cinnamon tuile 

Pot de Crème 
Tanzania chocolate, lavender crème, hazelnut wafer         

Ice Cream & Sorbet 
House made daily inspirations                                                                                                              

Your choice of: fudge sauce, caramel, sweet cream, or fruit coulis 

 
Pastry Chef: Jonathan Marston 
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