COGNACS DESSERT

Martell VS. 12.
Hennessy VS. 12. A Slice of Ice
Courvoisier VS. 14. Vanilla Ice Cream, Oreo Crust, Chocolate
Remy "Grand Cru" VS, 14. & Caramel Sauce
Remy VS.O.P 16.
Courvoisier VS.O.P l6. Cinnamon Apple Cheesecake
Hennessy V/S.O.P 18. Vanilla Cheesecake, Caramel Sauce
Martell "Cordon Bleu" 35.
Courvoisier X.O. 37. Oh God! Chocolate Cake
Martell X.O. 37. Decadent Flourless Cocolate Cake,
Hennessy X.O. 38. Fresh Berries & Raspberry Sauce
Remy X.O. 40.
Hennessey "Paradis” 75. Dragonfly Creme Brilée
Louis X111 (2 oz 200. What Flavor Wil It Be This Week?
Banana Bread Pudding
PORTS House Made Honey Ice Cream
Graham's "Six Grapes" 12. Ice Creams & Sorbets
Taylor Fladgate, |Oyr 14, Assorted House Made Cookies
Fonseca "Bin No. 27" 16.
Taylor Fladgate, 20yr 8. Domestic Cheese Plate
Maytag Bleu, Six Year Cheddar
SCOTCH & Paula's Goat Cheese
SPEVSIDE International Cheese Plate
Macallan, |2, 4. Brie, Gruyére & Boursin
Glenlivet, |2yr 14. ’
DaIwhi.nnie, | Syr 14. DESSERT WINES
Balvenie "Doublewood", |2yr 16.
Macallan, |8yr 38. Bonny Doon "Framboise",
Macallan, 25yr 95. Raspberry Ice Wine, Central Coast, NV.
HIGHLAND
Glenmorangie, |Oyr 14. Domaine Pinnacle,
Oban, |4yr 18. Apple Ice Wine, Niagra, NV.
Glenmorangie, | 5yr 20.
ISLAND Joseph Phelps "Eisébe",
Talisker, |0yr 7. Napa Valley, ‘04
BLENDS Far Niente "Dolce",
Chivas Regal, |2yr 10. Napa Valley, '04
Johnnie Walker, Black 12.
Chivas Regal, 8yr 20. Inniskillin "Vidal Gold",
Johnnie Walker, Gold 32. lce Wine, Niagra, '06.
Johnnie Walker, Blue 75.

Inniskillin,
Cabernet Franc Ice Wine, Niagra, '04.

Executive Chef- Grant Morgan
Executive Sous Chef- Susan Fries



