HVE

CHOPROUSE

SIPS « STEAKS + STORIES

SWEET DELIGHTS

BY: CHEF JACINTA PLOTENA

SMOKED SMORES TRIO 12
Regular S’more’s, Candied bacon, Cookie dough
Served with Tonka bean ice cream

PEANUT BUTTER-DARK CHOCOLATE PIE 12
Oreo crust, dark chocolate ganache, peanut butter mousse

THE ZEN 15
Chocolate cake, Dark chocolate crémeux
Smoked cherry bourbon ice cream, Chocolate sand

CARAMEL MACCHIATO CREME BRULEE CHEESECAKE 15
Caramel cheesecake, Coffee mousse , Garnish

APPLE CIDER CRULLER 174
Apple cider and pecan cake, Cinnamon filling, Candied pecans
Rum poached apples, Cinnamon ice cream

LIQUID DESSERT

ALVEAR, oloroso asuncioén, Jerez 11
DONNAFUGATA, ben rye, Pantelleria 19
ROYAL TOKAJI 5 PUTTONYOS ASZU, Tokaj 12
LUSTAU PEDRO, ximénez san emilio sherry, Jerez 9
TAYLOR’S VINTAGE PORT, 2003, douro valley 25
BLANDY’S MADERIA, 1972, Bauls, Maderia 95
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