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SWEET TREATS

CANNOLI // 5
Crisp golden shell, filled with sweet ricotta cream and
mini chocolate chips, dusted with powdered sugar.

DUBAI CHOCOLATE SUNDAE // 12

Indulgent layers of riche chocolate, pistachio
gelato, and crunchy kataifi

WANDERLUST CHEESECAKE // 10
Chef’s rotating house cheesecake—silky, slow-baked
and finished with seasonal fruit, sauces, or pastry
accents inspired by the day’s kitchen creativity.

APPLE CHARLOTTE // 9
Cinnamon-spiced apples, baked inside a toasted
brioche shell, served with a scoop of vanilla bean gelato.
Drizzled with house caramel sauce and whipped cream.

HAND CRAFTED
GELATO & SORBETTO // 7
Locally made, custom-churned artisanal gelato and
sorbetto made fresh by Gelato Alchemia.




AFTER DINNER
DRINKS

AFFOGATO // 15
Casamigos Anejo Tequila,
Two Brothers Cold Brew Coffee Liqueur,
Nitro-Infused Espresso, Vanilla Bean Gelato

CHOCOLATE MARTINI // 15
Whiskey Acres Bourbon Cream, Licor 43,

Marie Brizzard Chocolate Liqueur

ORCHARD SOCIAL COFFEE // 12
Disaronno, Bailey’s, Dark Créme de Cacao,
Whipped Cream



