
C H I C A G O 

Dishes are meant to be shared and are subject to change based on seasonal availability. *Consuming raw or undercooked meats,  
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition. 

 

 

D E S S E R T S 

 Warm Chocolate Cake 16 

 with Coffee Ice Cream, Caramel Sauce, Candied Peanuts 

 Recommended Pairing: The Macallan Harmony Intense Arabica (1 oz.) 25 

 Passion Fruit Tart 16 

with Passion Fruit Curd, Toasted Coconut Meringue and Coconut Lime Sorbet 

Recommended Pairing: The Macallan Harmony Amber Meadow (1 oz.) 25 

 Ube Pot de Crème 13 

 with Fresh Berries, Bubu Arare Tuille 

 Matcha Cheesecake 16 
 with a Rice Cracker Crust, Strawberry Compote and Mango Passionfruit Sorbet 

 House-Made Sorbet and Ice Cream 6.5 per scoop 

 Roka Akor Dessert Platter  (minimum 2 people) 18 per person 
 Seasonal Fruits, Ice Creams and Sorbets, Signature Desserts 

D E S S E R T   W I N E S   &   P O R T S 

  Glass Bottle 

 Saracco, Moscato D’Asti, Italy 12 48 

Dolce by Far Niente,  25 150 
Napa Valley, California   

 Château Laribotte, Sauternes  12 60 

 Graham’s Six Grapes  15  — 

 Graham’s 10 Year Tawny Port  16  — 

 Graham’s 20 Year Tawny Port  22  — 

 Graham’s 30 Year Tawny Port  48  — 

T E A S 

Serving Rare Tea Cellars 

Emperor’s Chamomile 9 

Emperor’s Mint Meritage 9 

Fresh Green Kukicha 9 

Emperor's Genmaicha 9 

Moonlight Jasmine Blossom 9 

First Flush Darjeeling 9 

 

 

D I G E S T I F S

Amaro Averna     12 

Amaro Montenegro     12 

Amaro Nonino     13 

Cappelletti Sfumato Rabarbaro     11 

Cynar     11 

Frangelico     13 

Fernet Branca     12 

Grand Marnier     12 

Kahlua     11 

Licor 43     12 

Ramazzotti Sambuca     11 

St. George NOLA Coffee     11 

 

 


