
COF F E E  &  T EACOF F E E  &  T EA
COFFEE CUSTOM-ROASTED BY CHICAGO’S SPARROW COFFEE; 

TEA & SPICES PROVIDED BY RARE TEA CELLAR

ILLY COLD-BREW | 6

COFFEE | 4   ESPRESSO  | 5  CORTADO, CAPPUCCINO, LATTE | 6

HOT TEA SERVICE | 6
ENGLISH BREAKFAST |  SICILIAN BLOOD ORANGE GREEN TEA |  EARL GREY 

CHAMOMILE |  EMPEROR’S LEMON MERITAGE |  EMPEROR’S MINT MERITAGE 

IRISH COFFEE  kilbeggan irish whiskey, demerara, whipped cream | 15

CHEF’S HOT CHOCOLATE  with whipped cream | 8 
WITH.. .   BAILEY’S |  14   CHARTREUSE |  17

DE S S ERTD E S S ERT    
BECAUSE ALL GOOD DINNERS ARE JUST ROADS TO DESSERT

 
BIG HUNK OF CHEESE
saint andré triple crème, fruit & honey from local farmers, apple preserves,  
housemade ciabatta | 20
PAIR WITH CHATEAU ROUMIEU’S  2020 SAUTERNES |  16

 

CARAMEL “MOCHA”IATO
fudgy flourless chocolate cake, dulcey mousse, cocoa glaze, coffee gelato,  
crunchy streusel, caramel sauce, maldon salt | 14
PAIR WITH BLANDY ’S  TEN-YEAR MALMSEY MADEIRA |  16 

 

WARM CHOCOLATE FUDGE CAKE 
flourless dark chocolate cake topped with orange mascarpone cream (GF) | 14
PAIR WITH RAMOS PINTO 10-YEAR TAWNY PORT |  14 

 

VANILLA CRÈME BRÛLÉE 
creamy vanilla custard with a burnt sugar crust | 12
PAIR WITH LAURENT PERRIER “HARMONY ” DEMI-SEC CHAMPAGNE |  55  (375ML)

SPICED CARROT CAKE 
cream cheese frosting, candied walnuts (n) | 14 
SKETCHBOOK “NIGHT GAME” DOUBLE IPA WITH HONEY |  9

ICE CREAM
3 scoops of homemade seasonal ice cream and sorbet | 9

N = CONTAINS NUTS |  GF = GLUTEN FREE

EXECUTIVE PASTRY CHEF SAMANTHA SANTIAGO TORRES 
PASTRY SOUS CHEF ANTHONY KOZLOWSKI



SWEE T  &  FORT I F I E D  WI N E SSWEE T  &  FORT I F I E D  WI N E S
3 OZ GLASS, UNLESS OTHERWISE NOTED

SAUTERNES  château roumieu - Bordeaux, France  - 16  
 
DEMI-SEC MOSCATO  familia geisse - Pinto Bandeira, Brazil - 14 (5oz)  
 

MADEIRA  
BLANDY’S   
five-year bual - 9 
ten-year sercial - 16 | ten-year verdelho - 16 | ten-year malmsey - 16
colheita 2009 verdelho - 28 

--- 

SHERRY 
ORLEANS  dry, manzanilla - 10 
HIDALGO  “gobernador” dry, oloroso - 10 
COMPANIA MATA  cream - 10 

--- 

THE GAGE’S PORT COLLECTION 
RAMOS PINTO - EMPLOYS THE ONLY WOMAN MASTER PORT BLENDER 
white - 8 | ruby “collector reserva” - 8  
10-year tawny - 14 | 20-year tawny - 16 | 30-year tawny - 24 
  

W & J GRAHAM’S -  FAMILY OWNED AND OPERATED FOR OVER 200 YEARS 
“the stone terraces” 2015 - 250 (750ml)

“THE STORY OF LAPHROAIG SCOTCH” - 30 
three fascinating versions of the same famous smoke-bomb 

Laphroaig 10-year   -    Laphroaig “Cairdeas” Bourbon-aged     -    Caol Ila 

 

“THE TEELINGS SHOWCASE” - 42 
rare and unique whiskeys from our favorite partner 

Teeling Portuguese Oak  -    Teeling Chinkapin Oak    -   Teeling 12-Year Port-Cask “Gage Single Barrel”

 

“MEZCAL MASTERY” - 40 
unique expressions and mind-blowing variety in traditional agave 

El Mero Mero ‘Tobalà’  -   Ilegal Anejo    -   Prolijo Espadin Pechuga Molé

F EATURED  S P I RI T  F L I G H T SF EATURED  S P I RI T  F L I G H T S

Edited 4.12.24


