DESSERT

13

CHOCOLATE TRUFFLE CAKE
raspberry coulis, whipped cream

PEACH & BLUEBERRY CROSTATA
caramel sauce, vanilla gelato

CHEESECAKE
strawberry compote

RASPBERRY BREAD PUDDING
creme anglaise

SARABETH’S COOKIE PLATE

chocolate chubbie, palmier, linzer,
elephant, chocolate-dipped sandwich

LOCALLY MADE GELATO & SORBET

chocolate gelato, sea salt caramel gelato,
vanilla gelato, mango sorbet

ICE CREAM SANDWICH
classic chocolate chip cookie, vanilla gelato 6
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COCKTAILS
16

IRISH COFFEE

Jameson, whipped cream

ADULT HOT CHOCOLATE

Cherry Heering, créme de cacao, Patron XO

HOT TODDY

Jack Daniels, lemon, honey

COGNAC AU LAIT
Hennessy, Bailey’s, espresso, milk

MONTE CRISTO

Grand Marnier, Kahlua, coffee
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ABOUT SARABETH

In 1981, Sarabeth opened her first bakery sharing
desserts, breads, and jams with New York City.
Beloved by the neighborhood and critics alike,

in 1996 she won the James Beard award for
Outstanding Pastry Chef. Today, our bakery in
Chelsea Market continues to deliver those same
treats to Sarabeth’s restaurants daily.
Grab a few for later!

APERITIFS & DIGESTIFS
AMARETTO DISARONNO 14
BAILEY’S IRISH CREAM 14

FRANGELICO 14
KAHLUA 14
GRAND MARNIER 14
SAMBUCA ROMANA 14

COGNAC & BRANDY

COURVOISIER V.S 15
COURVOISIER V.S.0.P 17.5
D’USSE V.S.0.P 17.5
HENNESSY V.S. 14
HENNESSY V.S.0.P. 17.5
REMY MARTIN V.S. 14

SINGLE MALT SCOTCH

BALVENIE 12 YR 14
MACALLAN 12 YR 16
MACALLAN 18 YR 36.5
GLENFIDDICH 12 YR 16
GLENFIDDICH 18 YR 21
GLENLIVET 12 YR 16
GLENLIVET 18 YR 20
BLEND: JOHNNIE WALKER BLACK 15.5
BLEND: JOHNNIE WALKER BLUE 48

PORT

SANDEMAN, TAWNY 10 YEAR 14
FONSECA, TAWNY 10 YEAR 16.5
TAYLOR FLAGDATE, TAWNY 10 YEAR 14
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