
Must be 21+. Please drink responsibly.

PORTS
RUBY

GRAHAM’S	 60 
Vintage, 1994

GRAHAM’S	 50 
Vintage, 2000

TAYLOR FLADGATE	 16 
Late Bottled Vintage, 2017

TAYLOR FLADGATE	 13 
Nv

TAWNY
TAYLOR FLADGATE	 18 
10 Year

TAYLOR FLADGATE	 25 
20 Year

TAYLOR FLADGATE	 49 
30 Year

TAYLOR FLADGATE	 72 
40 Year

COGNAC
GRAND MARNIER	 125 
Quintessence 125

LOUIS XIII	 1 oz 325 | 2 oz 600

RÉMY MARTIN	 34 
XO

RÉMY MARTIN	 25 
1738

HENNESSY	 10 
VS



Must be 21+. Please drink responsibly.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.

DESSERT
CHAI TEA CRÈME BRÛLÉE                                         15
Seasonal flavors, signature shortbread

FLOURLESS CHOCOLATE CAKE          15
Flourless chocolate cake, pistachio ice cream

BANANAS FOSTER CHEESECAKE        15
Graham cracker crust, brown sugar caramel

APPLE CRISP	  15
Local apples, brown butter streusel,
house-made salted caramel ice cream

PEANUT BUTTER PIE	  15
Creamy peanut butter filling on a chocolate crust,
topped with candied peanuts

MACALLAN BUTTERSCOTCH PUDDING       15                                                 
Homemade pudding infused with 12-year-old Macallan Scotch 
with crème fraîche, roasted peanut crumble, 
served in a chocolate tulip shell

HUCKLEBERRY BAKED ALASKA          15
Lemon pound cake, huckleberry ice cream, toasted meringue

COFFEE
COCKTAILS

IRISH COFFEE	  16
Classic Irish whiskey, sugar cube, whipped cream, coffee 

SPANISH COFFEE	  16
Rum, Triple Sec, Kahlúa, coffee, cream

SOVEREIGN COFFEE		   16
Baileys, Frangelico, Kahlúa, coffee, cream

COFFEE NUDGE		   16
Brandy, dark cocoa, Kahlúa, coffee, cream


