
		  desserts 

CLASSIC PAIR..............................................................15
Madagascar vanilla bean crème brûlée paired with 
pan au chocolat

PISTACHIO BASQUE CHEESECAKE....................15
Spiced pomegranate sauce, chili pistachio brittle

STRAWBERRY BREAD PUDDING.......................14
Strawberries, white chocolate bourbon bread pudding, 
lemon basil sorbet, basil strawberry tuille 

THIRTEEN LAYERS OF CHOCOLATE..................15
layers of mousse: coffee, dark, milk, caramel,
white chocolate, toffee almond crunch, chocolate gelato; 
oreo crumbs, chocolate ganache, dulce mocha 

 

Ports, Madeira 
& Other
Bin #			        
1598	 Cockburn’s Ruby Port.....................................................8  /  38
1599	 Dow’s 10yr Tawny Port............................................18 / 81
1596	 Quinta de Devesa “White” 10yr Tawny Port.......12 / 75
1597	 Blandy’s 10yr Malmsey Madeira.......................14 / 66
1592	 De Grendel “Noble Late Harvest”      	  
	 Sauvignon Blanc (Cape of Good Hope) ‘22 ............12 / 60
1505	 Chateau Villefranche (Sauternes).........................10 / 50
0181	 Cocchi, Brachetto d’Acqui (Piedmont)...............13 / 55

coffee & more
Coffee Service......................................................................6
ROAR Organic Hot Tea...................................................4
Espresso...............................................................................3
Double Espresso.................................................................5
Affogato.................................................................9
a double espresso over a scoop of vanilla or chocolate gelato

contains nuts             gluten free



SCOTCH
Macallan 18yr / 45

Oban 14yr / 18
Balvenie 21yr Portwood / 45

Johnny Walker Blue / 45
Glenmorangie “Nectar d’Or” 12yr / 17

Glenmorangie 18yr / 33
Orphan Barrel “Muckety-Muck” 25yr / 45

COGNAC
Remy VSOP / 15

Remy XO / 35 
Hennessy XO / 35
Courvoisier VS / 10

WHISKEY / BOURBON
Crown Royal 18yr limited / 35

Eagle Rare / 15
Angel’s Envy / 12.50
Jameson Irish / 8.25

Elijah Craig Small Batch / 12
Michter’s Small Batch / 13

Four Roses Small Batch / 15.50
Hibiki Japanese / 22

sippers

post dinner 
cocktails

BON VOYAGE COFFEE................................................16 
Bailey’s, Disaronno, Frangelico, coffee, whipped cream, 
Grand Marnier float

the PERFECT ESPRESSO MARTINI.......................17 
Ketel One vodka, a fresh pulled shot of espresso, 
Kahlua coffee liqueur, simple syrup

CHOCOLATE MARTINI...............................................14 
Absolut vanilla vodka, crème de cacao, cream, 
Fee Bros. Aztec chocolate bitters, chocolate syrup

BANANA OLD FASHIONED.......................................15 
Howler Head banana Bourbon, 
Fee Bros. black walnut bitters, velvet falernum,  
candied banana crisps

KEY LIME PIE MARTINI...........................................14 
Absolut vanilla vodka, Rumhaven coconut rum, Licor 43, 
lime juice, cream, simple syrup, graham cracker dust	
	


