
 

 

 

 
 

 

DESSERTS - $10 
 

Caramelized pear beignets with 

dulce de leche crème anglaise 

 

Warm buttery croissant apple 

cinnamon bread pudding and 

vanilla ice cream 

 

Daily selection of seasonal sorbets  

 

Coffee pot de crème with 

chocolate covered espresso beans 

and hazelnut biscotti  

 

Chef’s assorted cheese tasting 

 

Chocolate molten whiskey cake 

with Guinness ice cream and 

Bailey’s whipped cream 

 

Fresh seasonal winter fruit plate 

served with Tahitian vanilla 

whipped cream 
 

  

 

ARMAGNAC 
 

Chateau de Briat 1987   25 

Chateau de Ravignon 1984  22 

Francis Darroze,     

Bas Reserve 1966   78 
 

 

DESSERT WINE BY THE GLASS 
 

Bert-Simon Muller, Beerenauslese 12 

Gypsy Canyon, Ancient Vine 35 

Chateau La Tour Blanche  18
  

 

SHERRY 
 

Bodegas Hidalgo Oloroso        8 

Dry Sack Medium Dry     8 

Harvey’s Bristol Cream     7 

Lustau Almacenista                      10  

Sandeman’s Amontillado    8 

Tio Pepe       8 
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MADERA 
 

Cossart Gordon, Colheita 1997 22 
 

 

COGNAC 
 

Delemain Vesper   17 

Hennessy Paradis   80 

Hennessy Privilege VSOP  15 

Hennessy XO    35 

Hine Triomphe    39 

Martell Cordon Blue   28 

Martell XO     38 

Park VSOP     28 

Remy Martin VSOP   13 

Remy Martin XO    37 

Remy Martin Louis XIII (1 oz)         125 

Remy Martin Louis XIII (2 oz)         250 
 

 

PORT BY THE GLASS 
 

Graham’s 10 year   10 

Graham’s 20 year   16 

Graham’s 30 year   25 

Graham’s 40 year   40 

Graham’s Six Grapes     8 

Ficklin Old Vine      9 

Warre’s Warrior      8 

Graham’s 1970    45 

Graham’s 1991    25 

Warre’s 1985    27 

Taylor 1963     80 

Taylor 1970     45 

Taylor 1985                                         25 
 

 

CALVADOS 
 

Pere Magloire VSOP   50 

Adrien Camut 

 Reserve de Semainville 35 
 

 

EAU de VIE 
 

Poire Williams Pear Brandy  15 

Zenato Grappa    20 
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