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SWEET WINE
Moscato d’Asti, Bricco del Sole, Italy $12 / $44

Muscat Vin Doux, Samos ‘07 $39

Sauternes, Les Tuileries, Bordeaux ‘06  (375ml) $45
____________________________________________

PORT WINE
Ramos Pinto Collector $8

Graham’s LBV 2003 $9

Dow’s Finest Reserve $8

Dow’s 10 Year Tawny $10

Dow’s 20 Year Tawny $12
____________________________________________

MADEIRA
New York Malmsey, Rare Wine Co., Madeira $12
____________________________________________

SCOTCH
Laphroaig 10 yr $12 

Talisker 10 yr $13

Caol Ila 12 yr $14

Glenfiddich 12 yr $13

Glenlivet 12 yr $12

Macallan 12 yr $12

Balvenie Doublewood 12 yr $12

Balvenie 15 yr $13

Macallan 18 yr $14
____________________________________________

BRANDY
Cognac, Martel Cordon Bleu  $16

Cognac, Courvoisier VS $12

Cognac, Hennessy VS $12

Cognac, Frapin VS $12

Cognac, Remy Martin VSOP $15

Armagnac, Larresingle VSOP $9

Armagnac, Cerbois XO $14

Calvados, Daron XO $11

DESSERTS
Rosewater Panna Cotta $7
Poached Strawberries, Rosewater
and Nut Granola

Chocolate & Bananas $7
Dark Chocolate Mousse and
Toffee Bananas 

Halva Semifreddo $7
Red Wine Poached Quince
and Almond Tuille 

Upside Down Chocolate Soufflé $7
Citrus, Kataifi, Saffron-Lemongrass
Gelée and Mascarpone

Warm Brioche Bread Pudding $7
Dried Fruit, Fresh Berry Compote
and Greek Yogurt
___________________________________________

FROM THE BARISTA
Espresso $2

Double Espresso $3

Machiato $3

Latte $4

Cafe au Lait $4

Cappuccino $4

Frappe $4

Hot Cocoa $4

Iced Coffee $4

Ice Tea $4
___________________________________________

DESSERT COCKTAIL
Cappuccino Martini
Van Gogh Espresso Vodka, Kahlua, Baileys $11 
  
  


