DESSERT

VANILLA SOFTSERVE (ve) 15
cookies and cream

LEMON DELIGHT 16
yuzu cremeux, graham crumble,
vanilla whip

IT>S CORN! (v6) 16

corn financier, stone fruit,
peruvian popcorn, fromage blanc
gelato

GET CHOCOLATE WASTED 2.0 16
dark chocolate sponge, salted
dulcey mousse, white chocolate
whip, candied hazelnuts,

mocha sorbet

SCOOPS 6
cherry sorbet (v)

SIPPING
SUGGESTIONS

MOSCATO D’ASTI 16

2022 EMILIO VADA ‘CAMP BLANC’

Italy

RAMANDOLO 13
2013 GIOVANNI DRI
Italy

VIN DE PAILLE 14
2011 JEAN CLAUDE CREDOZ
Jura, France

VIN SANTO 20
2016 BADIA DI MORRONA
Tuscany, Italy

TAWNY PORT 16
MV PASSAGEM
Portugal

MADEIRA 15
10 YEAR BLANDY’S ‘BUAL’
Portugal

VINTAGE PORT 35
1985 GRAHAM’S
Portugal

GRAPPA 20

2015 GRAPPA DI BASSONA
Italy

*Consuming raw or undercooked meats, poultry, seafood, shellfish

or eggs may increase your risk of foodborne illness
(V)=Vegan (VG)=Vegetarian (GF)=Gluten free

Our kitchen is not a gluten free dedicated facility. DESSERT



(:()I:I:IEIE - LAMILL -

HOUSE COFFEE 4.5
ESPRESSO 4
AMERICANO 5
MACCHIATO 5.5
CAPPUCCINO 6.5
LATTE 6.5

NITRO COLD BREW 7
VIETNAMESE ICED 7

ALTERNATIVE MILK &
ADD-ONS

OAT MILK 1
ALMOND MILK 1

TEA - Art of Tea -

PACIFIC COAST MINT 5
organic peppermint & spearmint

CHAMOMILE HERBAL 5
notes of butter and honey

CALIFORNIA GIRL 5
green tea, ginger, lemon

SANTA MONICA SUNRISE 5
english breakfast black tea,
robust, malty

PEACOCK DANCE 5

green tea blend, blue butterfly
pea flowers

RANDOM ACT OF KINDNESS 5

black tea, rose petals,
lemongrass

FRESH JUICE

ORANGE JUICE 6
GRAPEFRUIT JUICE 6

COLD

HIBISCUS ICED TEA 5

BLACK ICED TEA 5

SEASONAL ICED TEA 6

LEMONADE 5

SEASONAL LEMONADE 6

MATCHA LEMONADE 6

ARNOLD PALMER 5

BOTTLE OF SPARKLING WATER 10
BOTTLE OF STILL WATER 10

AMARO

ABANO 12

AVERNA 10

BRAULIO 12
CONTRATTO FERNET 11
FERNET BRANCA 12
FERNET BRANCA MENTA 11
LAZZARONI AMARO 12
MELETTI 11
MONTENEGRO 12
NARDINI 12

NONINO 70 16
RAMAZZOTTI 12

ST. AGRESTIS 12
ZUCCA 12
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