COGNACS | DESSERT

Martell \/S. 12. | Taste of Fall 8.
Courvoisier VS. 12. Pear-Rhubarb Cobbler & Cinnamon Ice Cream
Hennessy VS. 12. ‘
Remy VS.0.P 16 Orange Créme Brilée 8.
Courvoisier VS.O.P 16. Cranberry Short Bread Cookie
Hennessy V.5.OF '6. Banana Explosion 8.
Remy X.O. 28. , , , B
A Rich Banana Cake Filled with Traditional
Courvoisier X.O. 28.
Hennessey X.O 28 Banana Pudding & Whipped Cream
Martell X.O. 30. Triple Chocolate Cake 8.
Martel Cordon Bleu 35. Devil's Food Cake Soaked in Godiva,
Hennessey Paradis >0. | Dark Chocolate Mousse & Chocolate Ganache
Louis XIlI 150.
Chocolate Erotica 8.
PORTS Chocolate Mousse Filled Tart, Chocolate Bread
Pudding & Chocolate Truffle Ice Cream
Graham’s Six Grapes 12. Ice Creams & Sorbets 8.
Taylor Fladgate, 10yr 2. Assorted Housemade Cookies
Dow'’s, 2000 Vintage 12.
Fonseca, Bin 27 16. f Artisan Cheese Plate 14./18.
Osborne, LBV ‘00 16. Choice Of Three or Five: Triple Créme Bleu Cheese,
Warre’s, LBV ‘95 16. Brie, Humboldt Fog, Tomme De Savoie, Pomme De
Taylor Fladgate, LBV 6. Chévre, Six Year Cheddar, Gruyére, Manchego & Cheévre
Taylor Fladgate, 20yr 18. !
Fonseca, 20yr 20. !
Warre’s, Vintage 27. ! DESSERT WINES
SCOTCH Désirée by Rosenblum 10.
: Inniskillin Riesling Ice Wine 27.
! Niagara ‘0l
Macallan, 12yr 2. : Dolce Late Harvest by Far Niente 9.
Glenfiddich, 12yr 12. Napa ‘98
Balvenie, |2yr 12. : Chateau Rienssec 35.
Glenmorangie, |0yr 14. | Bordeaux 198
Talisker, 10yr 14, Chateau d’Yquem 40.
' Bordeaux ‘98
Oban, [4yr 14.
Dalwhinnie, |5yr 15.
Glenmorangie, |5yr 16. COFFEE
Macallan, |8yr 18.
Johnnie Walker, Gold 23. Espress?
Johnnie Walker, Blue 45. Cappucino >
Fresh Brewed Coffee
Macallan, 25yr 55.

LeeAnna Archer - Pastry Chef Peter Haseley - Manager





