
DESSERT

Sage Shortbread > goat cheese+honey diplomat cream, strawberry 
balsamic compote, popcorn ice cream  11

Espresso Delice > spiced apple crunch, porter caramel espuma, hazelnut 
butter ice cream  13

Cherry Blossom > rye molasses cookie, almond meringue, pear lemon 
syrup, rhubarb sake sorbet  12

Brûlée Butter Cake > vanilla bean whipped ganache, cherry gel, malted 
milk soil, finger limes  12

Dark Chocolate Verrine > banana amaretto puree, miso caramel, vanilla 
bean pickled plums, ras el hanout almonds (vg)  13

Ice Cream Flavors > vanilla bean / chocolate / hazelnut / popcorn /
 orange oat  5

Sorbet > hibiscus pineapple / rhubarb sake / 
pomegranate blackberry honey  5

C8H10N4O2 [coffee] > Blind Tiger edison lab brew coffee  
[regular + decaf] French press [33 oz /16.5 oz]  12/7

edison               03.09.24
*CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions. Section 3-603.11, FDA Food Code

**CONSUMER INFORMATION: If you have chronic illness of the liver, stomach or blood or have immune disorders, you 
are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a 
physician. Section 61C-4.010(8), Florida Administrative Code

FOOD ALLERGIES: Before placing your order, please inform your server if you or a person in your party has a food allergy.

AUTOMATIC GRATUITY: For parties of 6 or more an automatic gratuity of 20% will be applied to the bill. FL Statutes 509.214

N I G H T C A P

Madeira Broadbent ‘Colheita’ PT 1996 13

Port Quinta De La Rosa 10 Year Tawny Douro, PT 13

Port Penfolds ‘Grandfather Rare’ 20 Year Tawny Barossa, AU 15

Royal Tokaji ‘5 Puttonyos Aszú, Tokaj-Hegylia, HU 2017 (furmint/
hárslevelű/muscat de lunel) 14

Sauternes Domaine de L’Alliance (semillon/sauvignon blanc/muscadelle) 
Bordeaux, FR 2020 R 15 

Sherry Emilio Hidalgo Jerez, ES (pedro ximénez) 10

Vieux Macvin du Jura Anne et Jean-Francois Ganevat Jura, FR 
(chardonnay/savagnin) 12

Zibibbo Donnafugata ‘Ben Rye’ Passito di Pantelleria Sicily, IT 2017 16

Last Call > Rittenhouse 100º Bonded rye, Caffè Borghetti Espresso liqueur,
edison blend sweet vermouth, cold brew, Bittermen’s Xocolatl Mole bitters  
13

edison               04.03.24
*CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions. Section 3-603.11, FDA Food Code

**CONSUMER INFORMATION: If you have chronic illness of the liver, stomach or blood or have immune disorders, you 
are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a 
physician. Section 61C-4.010(8), Florida Administrative Code

FOOD ALLERGIES: Before placing your order, please inform your server if you or a person in your party has a food allergy.

AUTOMATIC GRATUITY: For parties of 6 or more an automatic gratuity of 20% will be applied to the bill. FL Statutes 509.214


