
D E S S E R T S 

Baked Alaska - 15
Key Lime, Raspberry, Graham Cracker, Boomsma

SUGGESTED PAIRING: 
Château Les Justices, Sauternes 2022 | Bordeaux, France - 16

Tropical Cake - 16
Lemon-Poppy, Passionfruit, Banana, Pecan, Spiced Rum Caramel

SUGGESTED PAIRING: 
Rare Wine Co., Madeira ‘Charleston Sercial’ | Madeira, Portugal - 18

 

Triple Chocolate Cake - 16
Espresso, Bourbon, Miso 

SUGGESTED PAIRING: 
Heaven Hill, 7 Year, BIB “Husk” Single Barrel - 25

Quinta do Noval LBV Port 2016 | Duoro, Portugal - 12 

Crème Brûlée - 15
Vanilla Bean, Demerara, Strawberry, Mint

SUGGESTED PAIRING: 

Royal Tokaji, 5 Puttonyos, Asjú 2018 | Tokaji, Hungary - 25

Sorbet - 10
Blueberry & Lemon

SUGGESTED PAIRING: 
La Morandina, ‘Bricco del Sole’ Moscato d’Asti 2024 | Piedmont, Italy - 12

T H A T ’ S ,  T H A T  M E  E S P R E S S O

INSPIRATION | CARAJILLOS WITH KATE MOSS

The M&F Espresso Martini - 22
Wake me up, F@ck me up



C O G N A C  &  A R M A G N A C

B O U R B O N ,  R Y E  &  A M E R I C A N

I N T E R N A T I O N A L  W H I S K ( E ) Y

Remy Martin Louis XIII - 500

Courvoisier XO - 78

Willett “Ambrosia” Single Barrel - 130

St. George 40th Anniversary - 187

Calumet Farm 18 Year - 180

O.F.C 1996 - 1000

The Macallan 12 Year - 35

The Macallan 18 Year, Double Oak - 156

Johnnie Walker Blue - 90

Yamazaki 12 Year - 85

Tesseron XO - 40

Delord 25 Year - 35

Angels Envy Cellar Flight - 150

Heaven Hill 18 Year - 108

Blade and Bow 30 Year - 400

Weller Millennium - 3000

Gold Spot - 110

Lagavulin 16 Year - 44

Talisker 11 Year - 55

Ardbeg 17 Year - 69

L U X U RY  N I G H T  C A P S

Château Les Justices, Sauternes 2022 - 16

Royal Tokaji, 5 Puttonyos, Aszú 2018 - 25

Rare Wine Co., Madeira ‘Charleston Sercial’ - 18

Lustau, PX Sherry - 12

Quinta do Noval, Late Bottled Vintage Port 2016 - 12

Niepoort, 10 Year Tawny Port - 15

Quinta Vallado, 30 Year Tawny Port - 65

Château d’Yquem, Sauternes, France 2019 - 825  (375 ml bottle)

Château d’Yquem, Sauternes, France 2010 - 985  (375 ml bottle)

D E S S E R T  W I N E


