DESSERTS S14
BLACK WALNUT MADEIRA SPICE CAKE
Madeira Butterscotch Mousseline

SWEET MASCARPONE CANNOLI
Chocolate Ganache, Buttermilk Affogato

PEPPERMINT MOCHA CREME BRULEE
Spiced Sugar Tea Biscuits

CHEESE PLATE
Dried Fruit, Honeycomb, Brioche
1 cheese-S10/2 cheeses - $15

AFTER DINNER DRINKS
Emotions de La Tour Blanche Sauternes 15
‘16 Chateau d'Yquem 80
Croft Reserve Tawny Port 12
Broadbent Rainwater, Madeira 15
‘96 Broadbent Colheita, Madeira 18
Bald Guy American Blend Coffee 4
Espresso 5 Cappuccino 7

CHET BAKER 18
Aged Rum, Carpano Antica Sweet Vermouth,
Orange Bitters, Angostura

EVENING GLOW 18
Vodka, Limoncello, Coconut Cream, Lemon, Meringue

COGNAC ALEXANDER 18
Cognac, Creme de Cacao, Cream, Grated Nutmeg

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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