
Desserts 
 

Chocolate Gateau 10 

Caramel, Hazelnut, Espresso Ice Cream 

 

Crème Brûlée  12 

Coconut Gel, Pistachio, Passionfruit Sorbet 

 

Chocolate Fondue 18 

Seasonal Fruit, Beignets 

 

Lemon Tart                       11 

Meringue, Blackberry, Mascarpone Gelato  

 

Sorbets Trio 10 

Vanilla Bean Sablé Cookies, Seasonal Fruits 

 

Muscadine Truffle 5 

Milk Chocolate, Kirsch, Grand-Marnier 

 

 

 

*        *        *  

 

 

Cheeses 

$7 each/trio for $17 

 

Le Délice de Bourgogne 

France, Triple Crème, Cow’s Milk 

 

Parmigiano Reggiano 

Italy, Aged 4 Years, Cow’s Milk 

 

Manchego 

Spain, Semi-Firm Sheep’s Milk 

 

Gabriel Coulet Roquefort 

France, Blue Cheese, Sheep’s Milk 

 

Caña de Oveja 

               Spain, Soft Ripened Sheep’s Milk 

 

 

 

 

Dessert Wines 

Fonseca 20Y Tawny Port 17 

Château Prost Sauternes ’11 15 

Viera de Sousa 10Y White Port  13 

Warre’s Otima 10Y Tawny Port 13 

Chambers Rosewood Muscadelle 12 

Blandy’s Rainwater Madeira 10 

Carol Shelton Black Magic ’17 9 

            Single Malt Scotches 

Glenlivet ’18                                                          38 

Macallan Limited Edition No. 3 32 

Lagavulin ‘16 25 

Dalwhinnie ‘15 24 

Balvenie Caribbean Cask ‘14 23 

Oban ‘14 23 

Glenkinchie ‘12 20 

Macallan ‘12 18 

Laphroaig ‘10 17 

Glenfiddich Bourbon Barreled ’14 16 

Craggamore ‘12 16 

Glenmorangie ‘10 16 

Glenlivet Founders 14 

Scotch Whisky 

Johnny Walker Blue 36 

Johnny Walker ’18 28 

Chivas Regal ’18 23 

Johnny Walker Black 14 

Chivas Regal 12 

Digestives 

Cognac, Hennessy XO 36 

Cognac, Boulard VSOP 16 

Cognac, Remy Martin VSOP 15 

Cognac, Hennessy VSOP 12 

Cognac, Courvoisier VS 11 

Alexander Cabernet Grappa 15 

Wild Sardinia 10 

Cordials 

Grand Marnier Cuvée Centenaire 36 

Grand Marnier Cordon Rouge  12 

Dom Bénédictine or B&B  1 


