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Blueberry Créme Briilée | 8.%°

fresh blueberries baked in a vanilla custard,
burnt raw sugar

Sommelier’s Pairing: Tokaji Classic Cuvee 15.°

Midnight Cake| 9.”

chocolate sponge made with almond flour,
chocolate caramel ganache, caramel sauce,
sea salt, house spun sweet matcha ice cream

Sommelier’s Pairing: Taylor Fladgate 20yr Tawny Port 16.”

Mixed Berry Bread Pudding | 8”°
butterscotch sauce, vanilla gelato
Sommelier’s Pairing: Alba Vineyard Port, Finesville, NJ "10 14.°

Just Made Mini Almond Doughnuts | 8.°

cinnamon & sugar,
fudge & raspberry Dipping Sauces

Sommelier’s Pairing: Tokaji Classic Cuvee 15.°

Salted Peanut Brittle Ice Cream | 8°°
warm chocolate chip brownie, caramel sauce
Sommelier’s Pairing: Taylor Fladgate 10yr Tawny Port 1 1.}

Personal Celebration Cake | 15.%°

vanilla rainbow sprinkle cake,
vanilla ice cream, chocolate crunch filling & ganache
Sommelier’s Pairing: Ice Wine, Kracher, Beerenauslese, Austria '15 13.95

Ice Cream & Sorbet

Bowl 7.°° | Single Scoop 1.7°

Vanilla | Dark Cocoa

Please make your server aware of any allergies or dietary restrictions
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WHISKEY & RYE

Bushmills......cooooiviiiiiiiiiiiiee 9.7
Dad’s Hat Rye .....ccocvviviiiiiiiciee, 12.7
Whistlepig 10 yr RY€.....vvoveeeeeereeennn. 21.%
Whistlepig Rye 15 yr..ooeveviveiieiiees 24
Whistlepig Boss HOg......ccoovvvvieninenenn. 30.%
Crown Royal......cccoovviiieiiiieeieceee 11.2
Bulleit Rye......cccovvvuveeiieeiieieeieeeeeee 10.7
Jack Daniels........cccoeevvieeiiiiiniiieciieeeies 9.7

SCOTCH

Blanton’s .....ccccooevvieeiviiiiiiieeeeeen 15.%°
Four Roses Single Barrel .................. 13.”
Jefferson’s Ocean Aged ................... 20.7
Woodford Reserve .........cceeveeueeneen. 12.%°
Knob Creek . .....ccceevevvveviiieeieeee, 11.7
Buffalo trace ........cccoeeveviveeieeiee. 11.%
Bulleit Bourbon.........ccccccveevveinennnen. 10.%
Breckenridge Bourbon................. 11.%
Glenkinchie 12 (Lowland) ................. 15.%
Macallan 12 (Speyside)...................... 16.%°
Macallan 18 (Speyside) ..................... 38.%
Balvenie 12 (Speyside) ...................... 16.%
Macallan 25 (Speyside)...................... 115.%
Glenfiddich 12 (Speysidey.................. 13.%
Glenlivet 12 (Speyside)...........o........ 13.%
Cragganmore 12 (Speyside) .............. 14.

COGNAC/ BRANDY

12575 2 O 11.7
Delamain XO ........cooovvvvvvvieeeiiiinn. 23.%
Hennessy VS 11.%
Remy Martin VSOP ..........cccoeenneeen. 18.%
Remy Martin XO .....c.ccovvevvreirennnen. 25.%
Grand Marnier........ccoocvveeeeeeeeeeeennnnn. 10.°

Talisker 10 (Isle of SKV€) ceevvmverereereennn 16.%
Dalwhinnie 15 (Highland) ...................... 15.%
Glenmorangie 10 (Highland) ................... 14.%
Oban 14 (Highland).............coeoveeveereeeen. 21.%
Laphroig 10 (Islay) ....ccccoovveeeveeecvieanaen. 16.%
Johnnie Walker Black (Blended) ............. 11.2
Johnnie Walker Blue (Blended) ............... 40.%°
Chivas Regal 12 (Blended)....................... 13.

DESSERT WINES & PORTS

Muscat de Beaumes de Venice, Trignon, FR ...... 12.%
Tokaji Classic CUVEE ........cccveeecrvieeiiieeirieeeieenns 15.%
Ice Wine, Kracher, Beerenauslese, Austria 15 .. 13. 93
Alba Vineyard Port, Finesville, NJ *10............... 14.7
Taylor Fladgate 10yr Tawny Port...........cc.cc........ 1.2
Taylor Fladgate 20yr Tawny Port........................ 16.

Taylor Fladgate 30yr Tawny Port.........ccccc...... 26.”




