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Buttered Popcorn Pot de Crème 
 w/ caramel & sea salt   7 
Cup O’ Jeni’s Ice Cream 
 GHT-exclusive maple & walnut brittle   7 
Stoner Sandwich 
 Waffle, mint parfait, chocolate, pistachio & Chantilly cream 9  
Vegan Chocolate Chestnut Custard 
 Chocolate chestnut custard, coconut de leche, coconut whip, sugar cured lemon, orange & hazelnut 9  
Ants On a Log 
 Peanut butter bavarian, celery gelee, walnut brown butter financier, poached raisins & celery sugar   9 
Apple Tart Tat in 
 Dogfish Head Midas Touch, apricots, saffron, cardamom, vanilla, orange & almond  9  
“Dobos Torte” 
 7-layer vanilla cake w/ chocolate butter cream, meringue & citrus   9 
Art isanal American Cheese Plate 

Three daily selections   13 
 

 LIBATIONS   
Gri f f in Cider Works Lolo Romy   8    
Lustau Solera Reserva Sherry   Grand Marnier   11 
 Light Fino “Jarana”   7    Sambuca   7 
 Rare Amontillado “Escuadrilla”   9  Amaretto Disaronno   8 
Sandeman Port     Bärenjäger Honey Liqueur   8 
 Ruby   5      Benedict ine   10 
 10 Year Tawny   7    Tuaca   8 
Coffee / Espresso   3     Kaluha   8 
Cappuccino   5     Drambuie   10 
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