Chef's Yegseit Bar

House-made | Rotating Selection | Available until it’'s gone...

HOUSE CHOCOLATES 6
three pieces, rotating selection

CHEESE PLATE 23
mt. tam, maple bourbon goat, raw honeycomb, artisan crackers

PISTACHIO CAKE N 12
pistachio buttercream frosting, blackberry, blueberry, flower & mint garnish

CHOCOLATE TART 12
butter-rich tart filled with thick chocolate ganache,
topped with a chocolate-coffee-mousse-filled cream puff

CARROT CAKE n 12
traditional carrot cake suspended in cream cheese & mascarpone frosting,
candied walnut and fresh mint garnish

CHOCOLATE POT DE CREME 10
silky chocolate custard, chocolate pearls, whipped cream

KEY LIME PIE v 12
graham cracker crust, raspberry, key lime gel, mint & whipped cream garnish

CHEF’'S WHIM CHEESECAKE v|cF 12
rotating selection

TIRAMISU 12
coffee-dipped lady fingers, whipped mascarpone, cream, cocoa powder

SEASONAL BREAD PUDDING v 12
served warm

RASPBERRY PANNA COTTA cF 12
fresh berries, mint & raspberry broth

BERRIES & CREAM v|cF 12
fresh berries, house whipped cream

AFFOGATO 10
vanilla bean gelato & espresso

VANILLA BEAN GELATO cF 4 (per scoop)
SEASONAL SORBET v+ | GF 4 (per scoop)

Dietary Guidelines
N Nuts | V Vegetarian | V+ Vegan | GF Gluten Free





