
 ————  desserts ———— 

PORTS
Cockburns, 1997 Vintage Port  16

COCKBURNS, Special Reserve  7

Fonseca LBV, 2001  7

Sandemans, 20 Year Tawny  13

Sandemans, Founders Reserve  7

Grappa
Jacopo Poli di Merlot  20

Armagnac
Janneau Reserve Maison  12

Cognacs & Brandies
Courvoisier VSOP  11

Hennessy Paradis  35

Hennessy VS  10

Hennessy VSOP  11

Hennessy XO  25

Martell Cordon Blue  14

Busnel Calvados Pays d’Auge  12

Delamin, XO Premier Cru Du Cognac  11

Hine, Rare & Delicate  10

cordials

Kahlua Liqueur  9
Baileys Original Irish Cream  9

Godiva Liqueur  9
Godiva White Chocolate Liqueur  9

Frangelico Liqueur  9
Romano Sambuca, Liquore Classico  9
Romano Black, Liquore di Sambucca  9

Maria Brizard, Annisette Liqueur  8

Grand marnier  10

Grand Marnier, 100 Yr  18

Grand marnier, 150 Yr  25

Patron Citronge  9

Drambuie  9

————  after dinner cocktails ———— 

ice cream sundae  8
Haagen-Daz vanilla bean ice cream, walnuts, 

whipped cream, chocolate sauce

classic key lime pie  8
almond graham cracker crust, whipped cream

FROZEN TIRAMISU  9
layers of espresso ice cream, sponge cake,  

Myers’s dark rum syrup and chocolate shavings

carrot walnut torte  8
cream cheese icing

warm chocolate bomb  9
Haagen-Daz vanilla bean ice cream, chocolate sauce

new york style cheesecake  7
“sugar free”, whipped cream

coconut cream pie  8
oreo cookie crust

apple cobbler  8
hazelnut crumb, Haagen-Daz vanilla bean ice cream

almond praline basket  9
trio of fresh fruit sorbets

kit kat  9
layers of chocolate and  

crunchy peanut butter mousse,  
hazelnut caramel

2008 & 2009 Readers Choice “Best American Restaurant”

All desserts are freshly baked by our pastry chef


