
Dessert 
 

MILK CHOCOLATE MOUSSE 
Candied hazelnuts, charred marshmallows, vanilla bean whipped 

cream and graham cracker dust / 10 

 

ALMOND BRIOCHE BREAD PUDDING 
Rich caramel sauce and bourbon vanilla gelato / 9 

 

SPICED PUMPKIN CRUNCH 
Yellow sponge cake, walnuts, vanilla bean whipped cream and 

cinnamon sugar dust / 10 

 

GRAPEFRUIT YOGURT 
Chambord-macerated berries and Park Row granola / 9 
 

 

GELATOS AND SORBETS 
Ask your server about flavors of the day / 8 
 

 

Pairing Cocktails 
 

MARSHMALLOW MARTINI 
Marshmallow Infused Vodka (Homemade), Stolichnaya vanilla 

Vodka, Kahlua Liqueur, Half & Half, Marshmallow / 12 
 

BANANA-NA 
Don Q Coco Rum, Amaretto Disaranno, Banana Compote (Homemade), 

Fresh Lemon Juice, Black Walnut Bitters / 12 
 

CRÈME DE CHOCOLATE 
Stolichnaya Vanilla Vodka, Chocolate Liqueur, Kahlua Liqueur, 

Crème de Cacao/ 12 
 

GRILLE’S ESPRESSO MARTINI 
Tito’s Vodka, Stolichnaya Vanilla Vodka, Kahlua Liqueur, Illy 

Expresso Coffee / 13 

 

  

Roberto Hernandez | Executive Chef 

Price excludes tax and gratuity  

Price excludes tax and gratuity 


