
desserts

Cuore Scarlatto

Red fruit mousse, delicate and vibrant, inspired by the elegance of Rose Café.

Gelato al pistacchio

Amore d’avocado

100% plant-based lime dessert, creamy and light, with natural freshness and authentic flavor

Tiramisù

A reimagined tiramisù with mascarpone, coffee, and cacao layers creating a visual and
gustatory spectacle

Millefoglie

Classic puff pastry layered with silky pastry cream, light and sophisticated

Aurora 

Soursop and milk chocolate mousse, fresh, creamy, and sophisticated.

Prepared a la minute and served family style with pistachio crumble on the side

$18

$16

$18

$17

$16

$28

sorbets

Lemon, strawberry, coconut

$14

digestive

nonino grappa

luxardo limoncelo

sandeman port 10 years old

southern chateau lacoste

$14

$16

$14

$14



coffee

Matcha  

Capuccino   

Latte   

Americano  

Macchiato 

Cortado  

Espresso 

Mochaccino

Chagaccino 

Cold brew 

Oreo cookies 

$5.5

$7

$4.5

$3.5

$4

$4

$10

$5.5

$6.5

$7

$5.5

whole milk, almond milk, oat milk, soy milk, coconut milk    + $1.50

Some of our herbs and fruits come directly from our farm, in partnership with seeds of faith by agape
foundation, a program supporting women in recovery. every ingredient tells a story of healing, dignity and
new beginning.

CONSUMER ADVISORY: Consuming raw or undercooked meat, poultry, seafood, shellfish or
eggs, may increase risk of foodborne illness


