Desserts ~ s11

Caramelized Raspberry Tart
Mint Sauce

Créme Fraiche Panna Cotta
Sugar Cookie & Tangerine Sauce

Molten Chocolate Cake

Chocolate Sauce & Peanut Butter Gelato

Sticky Date Cake
Toffee Sauce & Panna Gelato

Apple Bread Pudding
Caramel Sauce & Vanilla Gelato

Assorted Ice Creams and Sorbets
Daily Selections 9.

Please ask to see our Cheese Selection which includes
Truffle Tremor, Midnight Moon, Wynendale, Roaring 40’s, Five Year Old Gouda,
Pleasant Ridge, and Brillat Savarin

After Dinner by the Glass
Inniskillin Ice Wine, Vidal, Niagara 2006
Muscat Beaumes de Venise, La Pigeade 2004

Taylor 10yr Tawny

Niepoort 1986 Colheita

Delaforce 20 Year Tawny, Curious & Ancient
Warre’s Vintage Port 2000

Dow’s Fine Tawny Porto

Madeira, NY Malmsey, The Rare Wine Co.
Lillet Rouge (served chilled)

Lillet Blonde (served chilled)

Sauternes by the Bottle

Chéateau dYquem 1995 (375 ml)
Chateau d”Yquem 2003 (750 ml)
Chateau d”Yquem 2003 (375 ml)

22.

9.
Sauternes, La Chapelle Lafaurie-Peyraguey 2004 12.
Moscato d’Asti, La Spinetta ‘Bricco Quaglia’ 2007 10.
10.

15.
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20.

8.

10.
10.
10.

200.
450.
250.

La Chapelle Lafaurie-Peyraguey 2004 (375ml) 60.

Cognacs, Brandies, Sherry & Eaux De Vies

Grappa di Moscato, Poli
Navan Vanilla Coghac

Bas Armagnac, ‘Hors d’Age’, Chateau de Briat

Martell VS

Cognac, Pierre Ferrand ler Cru, Ambre
Courvoisier VSOP

Delamain Pale & Dry

Hine Family Reserve

Martell Cordon Bleu

Hennessy VSOP ‘Privilége’

Hennessy XO

Hennessy ‘Paradis’ Extra

Calvados Busnel Pays d’Auge VSOP

Emilio Lustau Jerez Light Fino ‘Jarana’
Emilio Lustau Rare Amontillado ‘Escuadrilla’
Emilio Lustau Oloroso ‘Emperatriz Eugenia’
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