
SESAME S’MORES
black sesame graham streusel,

chocolate crémeux, toasted marshmallow
14

BANANA BUN 
choux pastry, banana ice cream,

whipped marscarpone, banana miso caramel
12 

AMERICAN PIE
brown butter apple brandy, st. elizabeth 

allspice dram, brown sugar molasses,
black walnut bitters, caramel whip

16

BREAKFAST IN BED
angel’s envy rye, frangelico,

espresso, honey-cinnamon syrup,
heavy cream, egg, torched meringue

16 

DESSERT
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COCONUT KALAMANSI SORBET
lychee granita, coconut tapioca

12

VIETNAMESE COFFEE ICE CREAM 
cardamom madeleines, espresso caramel,

salted whipped cream
12

DESSERT COCKTAILS

BANANA BREAD HBR
planteray oftd rum, tempus crème de banane, 
miso caramel, butter batter, banana whip

15

 

CRÈME BRULEE OLD FASHIONED
high west campfire rye, licor 43, vanilla, 

angostura & black walnut bitters,
caramelized sugar

19


