GRAND FINALE

DUO OF DECONSTRUCTED CHEESECAKE

Whipped Vanilla Bean Cheesecake + Graham Oat
Crumble + Raspberry Caviar +

Oreo Soil + Chocolate Cheesecake Whip + Strawberry
Gel + Toasted Hazelnuts + Fresh Berries

SUGAR WAFFLE SUNDAE

Macerated Raspberries + Warm Dark Chocolate
Ganache + Sucre a la Creme +“Cornell Creme” Vanilla
Bean Ice Cream + Maple Pizzelle

CHOCOLATE CRUNCH BAR

Milk Chocolate & Hazelnut Pate + VG’s Own Rooftop
Honey Sponge Toffee + Sour Cherry Sphere +
Nutella Powder + Amarena Cherry Marshmallow

HIBISCUS CREME BRULEE
Strawberry Rhubarb Jam + Pistachio Dacquoise

$12

If you have allergies, dietary restrictions or simply a personal preference, our team would be happy to customize your meal.
Some menu items may be raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, shellfish or eggs may increase your risk of food-borne illness.



