COGNACS | DESSERT

Martell VS. 12. ‘
Hennessy V. 12. Neapolitan Dynamite 8.
Courvoisier V5. 14. | Panna Cotta Three Way
Remy VS.O.P 15. !
Courvoisier VS.O.P l6. Drunken Cherry Cheesecake 8.
Hennessy VS.O.P 18. Vanilla Cheesecake, Brandy Soaked Cherries
Martel Cordon Bleu 35. ‘ Oh God! Chocolate Cak g
Courvoisier X.O. 37. od- hocolate Lake ’
Martell X.O. 37. Decadent Flourless Chocolate Cake, Fresh Berries,
Hennessey X.O. 38. Raspberry Sauce
Remy X.O 40 Pineapple Express 8.
Hennessey Paradis 115. . . .
Chinese 5-Spice Cake, Brown Sugar Braised
Louis XIlI 195.
Pineapple, Coconut Ice Cream
PORTS Beso Del Angel (Kiss of the Angel) 8.
Graham’s Six Grapes 12. Vanilla Cake, Chantilly Cream, Grand Marnier
Taylor Fladgate, |0yr 12. Macerated Strawberries
Dow’s, 2000 Vintage 12. ;
Fonseca, Bin 27 6. Ice Creams & Sorbets 8.
Osborne. LBV ‘00 16. Assorted House Made Cookies
Warre’s, LBV95 6. Domestic Cheese Plate 12.
Taylor Fladgate, LBV 16. .
Maytag Bleu Cheese, Six Year Cheddar & Paula’s
Taylor Fladgate, 20yr 18.
Goat Ch
Fonseca, 20yr 20. gt eese
Warre’s, Vintage 27. International Cheese Plate 14.
Brie, Gruyere & Boursin
SCOTCH }
SPEYSIDE 3 DESSERT WINES
Macallan, |2yr 14. :
Glenlivet, |2yr 14. Inniskillin Riesling Ice Wine 27.
Glenfiddich, 12yr 14. | Niagara ‘0!
Dalwhinnie, |5yr 14, Dolce Late Harvest by Far Niente 19.
| Napa ‘04
Balvenie, 12yr 16.
; Inniskillin Cabernet Franc lce Wine 35.
Macallan, |8yr 38. Niagara ‘04
Macallan, 25yr 95. Oriel 12.
HIGHLAND Sauternes ‘03
Glenmorangie, |0yr 14. } Las Perdices Malbec Ice Wine 14.
Oban, [4yr 18. ; Mendoza, ‘07
Glenmorangie, |5yr 20. f Chateau d’Yquem 40.
Glenmorangie, La Santa 21. Bordeaw« 04
Glenmorangie, Quinta Ruban 24. COFFEE
ISLAY
Ardbeg, 10yr 16. } llly Espresso
ISLAND ! Cappucino 5.
Talisker, 10yr 7. Fresh Brewed Coffee
BLENDS
Chivas, 8yr 20.
Johnnie Walker, Gold 32.
Johnnie Walker, Blue 75.

Grant Morgan - Executive Chef Aaron Culbertson - Pastry Lead





