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LATE HARVEST

Royal Tokaji Betsek, Hungary ‘99

Far Niente Dolce, Napa Valley ‘05

Inniskillin Riesling lce Wine, Niagara ‘07
Pierre-Bise Coteaux du Layon Beaulieu, FR ‘07
Chateau Ste. Michelle Riesling, WA ‘05
Capezzana Vin Santo, Italy ‘02

Orignac Pineau Des Charentes, FR NV
Perrone Moscato D’Asti Sourgal, 1T ‘09

Banfi Brachetto D’ Acqui Rosa Regale, IT ‘08
Campbells Rutherglen Tokay, Australia NV
Carmes De Rieussec Sauternes, FR ‘06
Castelnau de Suduiraut Sauternes, FR ‘03

PORT, MADEIRA & THE LIKE
Gould Campbell Vintage ‘03

Dow’s Crusted Port Bottled ‘02
Warre's LBV '00

Porto Kopke 10 Year Tawny

Porto Rocha 20 Year Tawny

Porto Kopke 30 Year Tawny

Porto Kopke Colheita Tawny ‘57

Porto Rocha Colheita Tawny ‘66

Porto Rocha Colheita Tawny ‘87

Porto Rocha Three Centuries Tawny
M. Chapoutier Banyuls ‘07

Olivares Dulce Monastrell Jumilla ‘06
Vinhos Barbeito New York Malmsey Madeira NV
Vinhos Barbeito Malvasia Madeira ‘58

COGNAC / ARMAGNAC / BRANDY
Francis Darroze Bas-Armagnac Réserve Spéciale
Navan Vanilla

Courvoisier VSOP

Courvoisier Initiale Extra

Hennessey VSOP

Hennessey XO

Hennessey Paradis

Kelt VSOP

Kelt XO

Martell Cordon Bleu

Remy VSOP

Rémy Martin XO

Rémy Martin Louis XIII - 1/2 ounce
Rémy Martin Louis XIII - 1 ounce
Rémy Martin Louis XIII - 2 ounces
Germain Robin Fine Alambic Lot #23
Calvados Boulard

Calvados Cardinal

Cardenal Mendoza

GRAND MARNIER FLIGHT (1 oz. EACH)

3 0z 375ml
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Grand Marnier, Grand Marnier 100, Grand Marnier 150

Desssr ]

EMERALD CITY VOLCANO

baked Alaska, double chocolate and bordeaux cherry

ice cream, vanilla génoise, flamed tableside after sunset.

small (designed for two)

medium (recommended for 3-5)
large (recommended for 6-8)

Navan Vanilla Cognac

DARK CHOCOLATE GANACHE
port wine, goat cheese bavarian, raspberry
Banfi Brachetto D’ Acqui Rosa Regale, IT ‘08

BAILEY’'S CHOCOLATE CARAMEL BREAD PUDDING

vanilla bean ice cream, caramel sauce
Pyrat XO Reserve Aged Carribean Rum

CHOCOLATE CHIP WALNUT COOKIE SUNDAE

vanilla bean ice cream, warm chocolate sauce,
whipped cream
Vinhos Barbeito New York Malmsey Madeira

SEASONAL SORBET
housemade gingersnap cookie
Perrone Moscato D’Asti Sourgal, IT ‘09

CLASSIC VANILLA BEAN CREME BRULEE
made with vanilla bean from madagascar
Orignac Pineau Des Charentes, FR, NV

SUMMER BERRY STACK
vanilla génoise layered with a mélange

of summer berries, chantilly cream
Chateau Ste. Michelle Riesling, WA ‘05

ARTISANAL CHEESES

taleggio, italy (cow’s milk)
corsica brebichon, france (sheep’s milk)

roquefort, france (cow’s milk)
almonds, fig jam, seasonal fruit

Pierre-Bise Coteaux du Layon Beaulieu, FR ‘07
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Please ask your server about enjoying a cigar on our patio.

We proudly serve @ specialty coffees.
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