DESSERT WINES & AFTER DINNER DRINKS
SWEET WINES

GLASS BOTTLE

Moscato Bianco Moscato d’Asti La Spinetta 14 56
DOCG 2008 Asti, Italy
Furmint + Harslevelu Oremus Tokaji 2005 19 76
Tokai-Hegyalji Hungary
Riesling Donnhoff, Felsenberg Auslese 18
2006 Nahe, Germany
Chateau Tour Blanche 2001 (375mL) 1o
Chateau Tour Blanche 2003 (375mL) 150
PORTS
Dows LBV 2003 12 60
Dows ‘Quinta do Bomfim’ 1996 18 100
Churchill’'s Reserve 10 40
Churchill’'s 10 Year Tawny 13 75
Churchill’'s 20 Year Tawny 16 120
Graham’s 1977 500
Noval ‘Quinta do Noval’ 1994 400

COGNAC, ARMAGNAC & CALVADOS

Hennessey VSOP 20
Hennessey XO 40
Hennessey ‘Paradis’ 75
Pierre Ferrand ler Cru 25
Armagnac, Larressingle VSOP 20
Armagnac, Larressingle XO 35
Busnel Calvados ‘Hors d’age’ 20
Grand Marnier 150 40

EAU DE VIE, GRAPPA & ABSINTHE

Saint George Absinthe 22
Nardini Grappa ‘Mandorla’ 13
Nardini Grappa ‘Ruta’ 13
Massenez Mirabelle 12
Massanez Kirschwasser 13

Massanez Poire William 13

DESSERTS

CARAMEL NUT TORTE
warm caramel sauce and brown butter pear sorbet

HOT FUDGE ROCKY ROAD SUNDAE
chocolate ice cream, toasted almonds and
marshmallow

CHOCOLATE ALMOND TORTE
almond ice cream

LEMON LAYER CAKE
sparkling wine soaked apricot, cherry compote
and creme fraiche ice cream

WARM APPLE TART

granny smith apples and dulce de leche ice cream

RICOTTA BRULEE
candied kumquats and honeycomb

FISHTAIL FRUIT BOWL
seasonal fruits, berries and raspberry mint granite

“CAN O’ CAKE”
molten chocolate cake, baked to order
with all the fixins, meant for sharing

ICE CREAM & SORBETS
3 s5COo0pSs
5 mini cones

DAVID BURKE’S CHEESECAKE LOLLIPOPS
raspberries & bubblegum whipped cream
($10 supplement with prix fixe)

CHEESE PLATE - SELECTION OF 3
tomme de savoie -cow’s milk, semi-firm, france
selle sur cher - goat’s milk, ashy, france
fourme d’ambert - raw cow ‘s milk, blue, france
honeycomb, quince paste and almonds
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