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16 CITRUS
lemon curd, olive oil cake, verbena sherbert

25 Diszn6ké6,Tokaji Aszu, 6 Puttonyos,
Tokaj, HU 2016

16 TARTE TATIN
pear, puff-pastry, sheep milk sorbet
22 Villa Oeiras, Carcavelos, ‘National’ 15 anos
Lisboa, PT
16 CHEESECAKE

sour cream, butter cookie, kumquat

42 Inniskillin, Riesling Ice Wine,
Ontario, CA 2021

16 CHOCOLATE
devil’'s food cake, mousse, whipped cream

29 La Cave de I'Abbe Rous, Helyos Banyuls,
Roussillon, FR 2012

10 SEASONAL
ice cream and sorbet

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 02.05.25
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AFTER DINNER

AMARO

Averna
Branca Menta
Braulio

Caffo Vecchio Amaro del Capo

Cynar

Cynar 70

Dell’Etna

Fernet Branca
Fernet Michaud
Montenegro

Nonino Quntessentia
Ramazzotti

SWEET AND
FORTIFIED WINES

Chateau Gillette
‘Créeme de Téte’
Sauternes 1999 (Semillon)

Fongoli ‘Decius’
Rosso Passito 2015
(Sagrantino)
Umbria, Italy

Inniskillin

lce Wine 2021
(Riesling)
Ontario, Canada

Villa Oeiras Carcavelos
‘Nacional’ 15 Anos
(Gallego Dourado)
Lisboa, Portugal

Buelan Compania De Sacas
Las Canciones No. 1 ‘Mirador’

Manzanilla Sherry
(Palomino Fino)

Sanliucar De Barrameda, Spain

Bodegas Tradicion

‘Vors 30 years’
Amontillado Sherry
(Palomino Fino)

Jerez de la Frontera, Spain
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LOWIS XIII 1 oz 250
Pomy Martw 2 02 500

COGNAC
Hennessy VS 27
Remy Martin 1738 28
Remy Martin XO 95
Tesseron Composition 24
Tesseron Lot 53 XO Perfection 106

BRANDY AND
POMACE BRANDY

Jean Cave Trois Etoiles Armagnac 19

Macchu Pisco

Jacopo Poli Sarpa Barrique Grappa 4yr 25

Pierre Huet Calvados VS
Trimbach Kirsch GR Cherry

LIQUEURS

DOM Benedictine
Chareau Aloe
Chartreuse Green
Chartreuse Yellow
Grand Marnier
Disaronno Amaretto
Lazzaroni Limoncello
Molinari Sambuca
Mr. Black

Pernod Pastis
Pimms No. 1

St. George “Absinthe Verte”

St. Germain
Suze
Zirbenz




