DESSERT WINES

SANDEMAN PORTO founders reserve 7.50
QUADY'’S batch 88 starboard 7.25
1999 TAYLOR FLADGATE PORTO LBV 7.50
PENFOLDS GRANDFATHER PORT tawny 14.75
ANTIGUA MUSCAT, merryvale, napa 8
INNISKILLIN ICE WINE, canada 12

SINGLE MALT SCOTCHES

GLENFIDDICH, speyside 8.00 BOWMORE |2yr, islay
GLENLIVET 12yr. speyside 8.00 SCOTT'S 64, N. scotland
MACALLAN |2yr. highland 8.75 GLENDRONACH I2yr
MACALLAN |[8yr. highland 19.75 GLENMORANGIE 10yr, islay
TALISKER 10yr. skye 8.75 HIGHLAND PARK I2yr, orkney
LAPHROIAG |0yr. islay 8.25

BRANDIES, BOURBONS AND MORE

BASIL HAYDEN'S kentucky bourbon 8.00
BOOKER'’S bourbon (126.3 proof) 7.75
MAKER’S MARK kentucky bourbon 7.25
KNOB CREEK kentucky bourbon 7.25
JACK DANIEL’S SINGLE BARREL tennessee whiskey 8.00
HENNESSY VS cognac 10.00
HENNESSY VSOP cognac 15.00
COURVOISIER VS cognac 7.50
REMY MARTIN VSOP cognac 8.25
REMY MARTIN XO cognac 19.00
GRAND MARNIER 150" anniversary 22.00

COFFEE DRINKS

all coffees available decaffeinated, iced or both

FRENCH ROAST 2.50
ESPRESSO 3.25
CAPPUCCINO 3.25
CAFE LATTE 3.25

CAFE MOCHA 3.25

8.75
25.00
9.25

6.75

Dessert

All Desserts 7.00

Raspberry Jack
double rainbow vanilla ice cream, raspberries in triple sec

Triple Chocolate Seduction
port-blackberry coulis, hot ganache

Lemon Pudding Cake
warm berry compote

Key Lime Pie
macadamia nut crust, dulce de leche caramel,

vanilla bean-mango coulis

Woarm Brandied Apple & Sun Dried Cherry Crisp
toasted hazelnut crust, double rainbow vanilla ice cream

Classic Vanilla Créme Brulee

Guilt Free Sundae
sugar free vanilla ice cream, fresh berries, sugar free chocolate

Pastry Chef: Ashley Berenstein




