
6/25/2009      An 18% gratuity will be added to parties of seven or more. 

AFTER DINNER DRINKS 
 

PORTS 
GRAHAM’S SIX GRAPES RESERVE  10 
WARRE’S KING’S TAWNY    12 
GRAHAM’S 1983 VINTAGE PORT  19 
TAYLOR FLADGATE 20-YEAR TAWNY 18 
 

DESSERT WINES 
PINOT GRIS, “VIN DE GLACÉ”, KING ESTATE,  
 OR, 2006     11 
RIESLING, “VIN DE GLACIERE”, PACIFIC RIM, 
 WA, 2007    10 
LATE HARVEST CHARDONNAY, WÖLFFER, 
 HAMPTONS, LONG ISLAND, 2007  17 
SAUTERNES, ORIEL “ONDINE” FRA 2004 15 
BANYULS le MUTE sur GRAINS, RECTORIE 2005 12 
RASPBERRY MERLOT, FABBIOLI CELLARS,  
 LOUDON COUNTY, VA, NV   12 
“LIQUID LOVE”, LATE HARVEST ZINFANDEL,  
   TOBIN JAMES, PASO ROBLES, CA  2006 8 
 
 

COGNACS & ARMAGNACS 
HENNESSY VS    10 
HENNESSY VSOP    13 
HENNESSY XO    34 
REMY VSOP    14 
REMY XO     31 
KELT VSOP    14 
KELT XO     33 
DELAMAIN XO    18 
DELAMAIN “VESPER”   28 
CLES DES DUCS VSOP   12 
CLES DES DUCS XO    28 
GRAND MARNIER 100   28 
GRAND MARNIER 150   39 
COINTREAU NOIR    18 
 

SINGLE MALT SCOTCHES 
GLENMORANGIE 10 YEAR   13 
LAPHROAIG 10 YEAR   11 
MACALLAN 12 YEAR    13 
MACALLAN 18 YEAR    30 
BRUICHLADDICH 10 YEAR   22 
DALWHINNIE 15 YEAR   11 
LAGAVAULIN 16 YEAR   16 
ARDBEG 10 YEAR    12 
BALVENIE 12 DOUBLEWOOD   14 
BALVENIE 15 SINGLE BARREL   19 
BALVENIE PORT WOOD 21 YEAR  31 
 

 

 

 
 

{SUMMER DESSERTS} 
 

 
 
Market Blueberry Sorbet  9.5 
almond ice cream, hazelnut mousse 
                
Tasting of Salted Caramel  9.5 
coulant, caramel ice cream, coffee-caramel 
crème brulee, caramel popcorn 
 
Local Cherry-Chocolate Tart  9.5 
garden basil ice cream 
 
Local Berries    9.5  
berry sorbet, berry soup, lemon custard 
 
Strawberry-Rhubarb Soda  9.5 
basil tapioca, rhubarb foam 
 
Selection of Farmstead Cheeses  16 

seasonal jam, raisin-walnut toast 
 
   
 
 
 

{DESSERT COCKTAILS} 
 

 

Wake Up Call    11 
Belvedere Vodka, Baileys, espresso, and creme 
de cassis 
XO Macchiato (served hot or cold)  11 

Patron XO Café, espresso, Fernet Branca 


