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DESSERTS

Créme Brulée Our Classic

Molten Brownie with Ice Cream
Berry Crisp Stewed Berries, Brown Sugar Crust, Ice Cream

Chocolate Ganache Cake Gluten Free
Cellar Carrot Cake with Frosting Drizzle
Assorted Truffles (ask about our current selection)

Cheese Platter

Selection of Cheeses, Fruits, Nuts, and Crackers

DESSERT WINES

Ramos Pinto Ruby Port
Dow 10yr Tawny Port

Grahams 20yr Tawny Port
100 yrs of Tawny Flight (available solo as well!)
Guiterrez Colosia PX (Pedro Ximeniz - 375ml) Sherry
2006 Carol Shelton ‘Black Magic’ (L.H. Zin — 375ml)

2003 Chamarré Jurangon (375ml)

2005 Roumieu-Lacoste Sauternes (375ml)
2006 Domaine La Tour Vieille Banyuls (375ml)

Single Malt Scotch’
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Balvenie Doublewood
Bowmore 12yr
Dalmore ‘Cigar Malt’
Glenfiddich 15
Glenlivet 18yr
Lagavulin 16yr
Macallan 18yr

Oban 14yr

Blended Scotch’s
Dewars ‘White Label’
Johnny Walker Green
Johnnie Walker Red
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Cognac
Courvoisier V.S. 7
Remy Martin V.S.0.P. 10
Hennessy V.S.O.P. 11
Courvoisier Napoleon 13
Hennessy X.0. 19
Other Sippers

Grand Marnier 9
Drambuie 8
Yellow Chartreuse (h) 9
Baines Pacharan (h) 6
Brandee’s B&B (h) 8.50
Spanish Coffee 7
Irish Coffee 7
White Russian 5.75




