Carversteak
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Dessert Menu

+
Lemon Tart | 14
Pate Sucrée, Lemon Curd, Swiss Meringue

Oremus “Late Harvest”, Tokaji, Hungary 2022 30z pour | 18

Profiteroles | 18
Choux Pastry, Vanilla Ice Cream, Chocolate Ganache, Gold Leaf

Rare Wine Co. “Boston Special Reserve” Madeira Bual MV 30z pour | 21

Noir Chocolate Cake | 22
Espresso Chocolate Sponge, Milk Chocolate Whipped Ganache, Dulce De Leche

Ferreira Dona Antonia 20 Year Tawny Port, Douro Valley, Portugal 30z pour | 18

Carversteak Sundae | 20
Madagascar Vanilla Bean Soft Serve, House Truffle Potato Chips, Butterscotch Shell

Lustau “East India Solera” Cream Sherry 30z pour | 14
Drizzle on top of ice cream for a satisfying sundae effect.

Baked NYC | 36
Our Version of Baked Alaska, Serves 4
Vanilla Ice Cream, Mandarin Sorbet, Brown Butter Financier, Swiss Meringue

Elio Perrone “Sourgal” Moscato dAsti, Piedmont, Italy 2024 50z pour | 15

+
Ice Cream Assorted Sorbet
Trio 13 | Scoop 5 Trio13 | Scoop 5
Bourbon Vanilla | Chocolate | Olive Oil Harry's Strawberry | Mango | Yuzu Lime
Lustau “East India Solera” Cream Sherry 30z pour | 14 Elio Perrone “Sourgal” Moscato d'Asti, Piedmont, Italy 2024
Drizzle on top of ice cream for a satisfying sundae effect d0z pour [ 15




AMARI, DIGESTIVI &
AFTER DINNER COCKTAILS

Amari & Herbal Spirits

Cynar 19
Averna 19
Braulio 19
Day Trip Strawberry Amaro 19
DeGroff Amaro 19
Fernet-Branca 19
Montenegro 19
Amaro Nonino 24

<+

After-Dinner Liqueurs

Disaronno
Chartreuse Green
Chartreuse Yellow
Cointreau
Bénédictine

Grand Marnier
Licor 43

Molinari Sambuca
*Pallini Limoncello
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Dessert Cocktails

Carajillo | 22
Licor 43, Fresh Espresso, Served Ice Cold with a Rich Crema Finish

VIP Espresso Martini | 25

Brugal 1888 Extra Afiejado Rum,
Borghetti Espresso Liqueur, Licor 43, Fresh Espresso



