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Desserts

CREPES SUZETTE
Grand Marnier, blood orange, chocolate sorbet, chantilly 22 

V. 12/11

WARM MADELEINES
French hot chocolate, hazelnut ice cream 15 

CROISSANT BREAD PUDDING 
Banana pudding custard, rum raisin gelato, cinnamon tuile 16

VANILLA POACHED PEAR 
Pumpkin spice tres leches, eggnog glaze, pistachio ice cream 15

PECAN PRALINE TART
Cocoa crust, red swirl ice cream 14

CHOCOLATE CANDY BAR
Jivara mousse, feuillantine hazelnut, whipped caramel ganache, raspberry sorbet 18  

GELATO COUPE 
Two scoops, served with chantilly and cookie 12 

Flavors: Vanilla | Cocoa sorbet | Pistachio | Hazelnut | Raspberry sorbet | Rum raisin 



Co� ee Cocktails

IRISH GAELIC COFFEE
Jameson Irish Whiskey, Michael’s Irish Cream, French press coffee, 

whipped cream, a splash of crème de menthe 16

THE FRENCHIE
Grand Marnier, French press coffee, whipped cream 16

ITALIAN COFFEE
Luxardo Espresso, Luxardo Amaretto, French press coffee,

whipped cream, cinnamon sprinkle 16

FIELDING’S ESPRESSO-TINI
Stoli Vanilla Vodka, Nikka Coffey Vodka, RumChata, Mozart chocolate cream,

Luxardo espresso liqueur, housemade vanilla syrup, espresso 18

CARAJILLO
Licor 43, espresso 14

V. 12/20

Fielding’s Private Roast Coffee is a custom blend of Organic Honduras and Indonesian Sumatra Arabica beans.
Our coffee is small roasted to our specifi cation and is available on our retail offering




