~[HE PEMBROKE

DESSERT

Chocolate Fondant (V) | 14
Orange infused 60% chocolate and vanilla créme anglaise

Eldorado Black Muscat, Ferrari Carano, Sonoma County| 14

Passion Tart (V) | 13
Soft baked passion cream topped with fresh raspberry

Moscato D'Asti, Michele Chiarlo '‘Nivole' 2021 Piedmont, Italy |
16

Tiramisu (V) |15
Espresso, cocoa powder

Tawny 10 year, Fonseca, Portugal | 18
Créme Bralée (GF) | 15
Fresh berries

Laurent Perrier NV, La Cuvee Brut | 26

Gelato (V) & Seasonal Sorbets (GF, VG) | 10

Chef’s selections

Albert Bichot Cremant de Bourgogne Brut Rose NV | 18

Cocktails Digestifs Cognac
Espresso Martini 20 Drambuie 12 Remy XO 40
Irish Coffee 18 Sambuca 14 Hennessy VSOP 18
Amato Sour 18 Amaro Nonino 12 Martell XO 40
Fernet-Branco 11 Frapin Cigar Bled 42
Chartreuse 18 Martell VS 18

GF - Gluten Free V - Vegetarian VG - Vegan




