I Ne N A A Alr Al e N

© 6D GXD G0 GO GXD GXD
QORTRER ORI %

Alr Alr Alr Alr Al

0 GO 6

O

G

Np Nlp Alr Alr Al Alr Alr Al Alr A2 Al A2 AR AR Alr Al Alr AR AR Al Al Al Al Alr Al Al Al Al

U o NN N N N NN N 1l ol ol falf
RIR R ORI PRI R IR IRTR IR TR R

Az Ale Alr Al Alr Alr Alr
RIRIRIRIRR

BAR W CAFE
LES DESSERTS

CREME BRULEE
vanilla bean custard - caramelized sugar crust
$8
FLOURLESS DARK CHOCOLATE TORTE
milk chocolate orange mousse - orange compote
$9
PORT CITRUS POACHED PEAR
white chocolate goat cheese mousse - toasted pistachios
$9
WHITE CHOCOLATE STRAWBERRY MOUSSE TORTE
frozen white chocolate mousse - strawberries -
sugar cookie crust - creme anglaise - strawherry coulis
$8
POTS DE CREME AU CHOCOLAT
baked milk chocolate cream
$8
DACHERIN
vanilla bean ice cream - raspberry sorhbet -

meringue - toasted almonds - whipped cream
$9

Executive Pastwy Chef Richand Fann

" ASSIETTE A FROMAGE

cheeses supplied locally by goat.sheep.cow
Priced Daily

AFTER DINNER WINES

Port, 10yr Tawny, Niepoort, PT 12
Port, Ruby Special Reserve, Niepoort, PT 7
Madeira, Charleston Sercial, Rare Wine Co., PT 12
Banyuls, Domaine La Tour Vieille “Rimage,” Roussillon, FR 10
Savternes, La Fleur d’Or, Bordeaux, FR 12
Sherry (sweet), Pedro Ximenez, El Maestro Sierra, Jerez, SP 8
Sherry (dry), Fino, El Maestro Sierra, Jerez, SP 8.50
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DIGESTIFS

Amanetto DiSanronno | Counvoisien U.S.
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Bailey's | Hennessey L.S. 52
Branca Menta | Remy Mantin USOP 2
\

Chantneuse | Remy Mantin X.0.
Cointteau | Bouland Calvados DSOP
Gnand Mannien | Laniessingle Armagnac DSOP -
Pastis | Christian Bros. US I(e
Sambuca | Paul Masson US
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# / SINGLE MALTS & WHISKEYS K e
_i DALWHINNIE 15yr RED BREAST 12 yr s
4 GLENLIVET 12yr TULLAMORE DEW c
4 GLENFIDDICH 12yr 68
+ GLENMORANGIE 10yr BASIL HAYDEN'S I
—) LAGAVULIN 16yr BOOKER'S cs
i MACALLAN 12yr BULLEIT RYE >
s OBAN 14yr EAGLE RARE 10yr sy
. TALISKER 10yr ELLJAH CRAIG s
. \ TEMPLETON RYE / c:
) N
<P/ ‘V;‘T
% COFFEES DESSERT COCKTAILS -
g?' Café 2.75 French Coffee ié:*
TZQ?‘ Café Au Lait 3.75 Cointreau - Kahlua - Coffee - @‘
-; Espnesso 3.25/6 Whipped Cream 2
& Café Noisette 3.50 Inish Coffee G
_;\ Latte 3.75 Jameson - Coffee - Whipped \f
%3‘ coppuecinofelis Chocolate g:;i:m Mantini ‘(Z
7\2\): Mlghty Leaf Assonted Stoli Vanil - Van Gogh Double ‘E“
;g‘ Antisanal Hot Tea 3.75 Espresso - Godiva Dank - Kahlua - }(Qé
) 5 ~ Cream %5
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