
the taste
cherries, chocolate & coffee                 $9                                  
brownie/ triple chocolate pudding / chocolate micro-cake / 
cherry jam / cacao nib nougatine / coffee cremeux

caramelized banana mousse        $9
black mission figs / hazelnut-rye crunch / malt whipped cream

goat cheese cheesecake                       $9
passionfruit curd / blueberry compote / vanilla powder /
white chocolate lime crumb

vanilla buttermilk  panna cotta               $9 
pistachio financier / yuzu gel / organic plums / 
coconut crunch

brown butter carrot cake              $9                 
smoked graham cracker crumb / espresso tuile / 
tonka bean creme anglaise / apricot vanilla jam

TASTING BOARD                          $42   
all of the above desserts

gross confection mess                  $17
fudge cake / dark chocolate mousse / 
salted caramel mousse / pearls / toasted fluff /
caramel corn / hazelnut meringue

crumb bruleé                                             $13
vanilla-fresh thyme custard / chocolate crumb / 
bayleaf cremeux

valrhona chocolate pots de creme  $16
pistachio micro cake / caramelized cacao nibs / 
white chocolate "snow"

sweet corn panna cotta                $13
blueberry compote / almond crunch / buttermilk ice cream

chocolate, peanut & coconut              $15
brown butter coconut macaroon / peanut butter mousse / 
peanut brittle / chocolate ice cream / dulcey cremeux

peach semifreddo                                   $13
raspberry coulis / vanilla crumb / vanilla whipped cream /
rose roasted stone fruit 

ENTOURAGE BOARD                    $58
select any four (4) different desserts from the above list

coffee and tea
Coffee by Design Gross Confection Bar blend  $4
espresso $6  cappuccino $7  cold brew $6
Harney & Son Teas  $4

  
-please notify your server of any 
allergies
-we politely decline substitutions or 
modifications

the set list

ice creams and sorbets are available 
by the scoop.  ask you server for 
todays flavors.    $4 per scoop

cheese and charcuterie                   $30
just cheeses                                           $16
just charcuterie                                     $16      

cheese   
vermont shepherd invierno- raw cow & sheep milk ,firm, VT                                                       
capriole sofia - goat milk, soft, IN
jasper hill farm bayley hazen blue - raw cow milk, VT
charcuterie    
asmallgood wagyu bresaola, ME
babettes table finocchiona, VT
asmallgood culatello, ME

accoutrements 
marinated mushrooms, house sourdough crostini, 
roasted scallion & cucumber pickles, red onion jam,  pepper jelly  


