dessert & cheese
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honey whole wheat bread pudding
creme fraiche ice cream, concord grape jam, sunflower butter, ginger

bourbon-poached pear
kilgus cream posset, caramelized phyllo, hazelnut, rose

black raspberry sherbet
burnt vanilla pavlova, banana pudding, shattered raspberries, licorice

new orleans rum cheesecake
pineapple shaved ice, caramelized puffed rice, kinako, mustard

warm bittersweet chocolate crémeux
medjool date ice cream, sticky rice, urfa biber, sesame

rogue creamery ‘caveman blue’ cow’s milk
crab apple membrillo, fingerling potato crisps, malt, rosemary

prairie fruits farm ‘roxanne’ sheep’s milk
maple-glazed kabocha squash, smoked hickory nuts, cranberry, curry leaf
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