DESSERTS

KEY LIME PIE $14
Toasted Meringue, Seasonal Fruit, Exotic Sorbet

NY CHEESECAKE $14
Blueberry Compote, Graham Cracker Crumble, Blackberry
Sherbet

BEIGNET $14
Dulce de Leche Filling, Praline Chocolate Sauce

CHOCOLATE CAKE $15
Chocolate Mousse, Chocolate Ganache, Fresh
Raspberries

CREME BRULEE $14
Seasonal Fruit Compote, Vanilla Chantilly

PEACH CRISP $14
Oat Streusel, Bourbon Caramel, Vanilla Ice Cream

CHOCOLATE SOUFFLE $20
Dark Chocolate, Vanilla Créme Anglaise

AFTER DINNER

BLENDED SCOTCH
Chivas 18 yr.

Chivas Royal Salute 21 yr.
Johnnie Walker Blue

SINGLE MALT SCOTCH
Balvenie Doublewood 12 yr.
Balvenie Single Barrel 15 yr.
Balvenie Port Wood 21 yr.
Dalmore 12 yr.

Dalmore Portwood
Dalmore 18 yr.

Dalmore King Alexander III
Dalmore 25 yr.

Glenlivet 12 yr.
Glenmorangie 12 “Lasanta”
Glenrothes 1998

Lagavulin 16 yr.

Laphroaig 10 yr.

Macallan 12 yr.

Macallan 18 yr.

Macallan 25 yr.

Macallan Rare Cask
Macallan Fine Oak 21 yr.

JAPANESE WHISKEY
Hakushu 18 yr.
Yamazaki 12 yr.

RUM

Ron Zacapa 23 yr. Solera
Ron Zacapa XO

Zafra 21 yr.
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BOURBON
Angel’s Envy
Booker’s
Buffalo Trace
Knob Creek

WHISKEY

Crown Royal XR $
Jefferson’s Ocean
Redbreast 12 yr.

RYE
Bulleit
Peerless Small Batch

COGNAC & ARMAGNAC
Courvoisier XO
Hennessy XO

Hennessy Paradis
Hardy Noces D’Or
Remy Martin XO

PORT & SHERRY

Fonseca 20 yr.

Taylor Fladgate 20 yr. Tawny
Taylor Fladgate 40 yr. Tawny
Warre’s Otima 10 yr. Tawny
Lustau Pedro Ximenez
Grandfather 20 yr. Tawny
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