THE MODERN

T 212.333.1220 9 WEST 53" Street, NY, NY 10019

MAIN DINING ROOM
DESSERT SELECTIONS

Lunch: Ala Carte 12.
Dinner: Dessert included

Caramel Parfait with Mango Ravioli,

Coconut-Lemongrass Tapioca and Ten Flavor Sorbet
Manjari Chocolate Palet with Tahitian Vanilla Crémeux and Salted Butter-Caramel Ice Cream
Lemon Napoleon, Exotique Fruit Brunoiseand Fromage Blanc Sorbet
Strawberry-Rhubarb Vacherin with Yogurt Meringue and Pistachio Ice Cream

Milk Chocolate and Hazelnut Dacguoise

with Raspberry Sorbet

Citrus Craqguelin, Almond Mousseline

and Tangerine Sorbet
Warm Fig Tart with Balsamic Reduction, Pignoli Compote and Olive Qil Ice Cream

Baba Grand Marnier, Roasted Mango, Vanilla Ice Cream

and Lime Sabayon

ARTISANAL CHEESE 21.
CHOCOLATE CART 16.

EXECUTIVE CHEF GABRIEL KREUTHER EXECUTIVE PASTRY CHEF MARC AUMONT



