
DOLCE 

 

TIRAMISU     12 
Italian Mascarpone Mousse with Kahlúa 

and Espresso Soaked Ladyfingers 
 

FRESH PAPAYA AND LIME PARFAIT   11 
Local Papaya Complimented by  

Refreshing Lime Parfait with Hibiscus Syrup 
 
 

 WHITE CHOCOLATE SOUFFLE   13 
Warm Freshly Baked White Chocolate Soufflé 

With a Hint of Hawaiian Passion Fruit 
and Choice of Gelato 

 

GELATO DEL GIORNO     12 
Freshly Made Gelato. 

Created Daily by the Chef. 

 

GIANDUJA CAKE AND COCONUT MOUSSE   12 
Warm and Rich Chocolate Hazelnut Cake 

Served With a Light Coconut Mousse 

  

ARTISIANAL CHEESES   12 
Chef’s Choice of Delightful Cheeses 

Candied Walnuts, Freshly Baked Crackers and Port 
Wine Reduction 

 

DIGESTIFS 

COURVOISIER VSOP      14 
Offers a delicate bouquet and excellent  

balance of oak and exotic flavors. 

REMY MARTIN  VSOP       17 
Predominantly vanilla, with a hint of licorice 

and the roundness of summer fruits. 

MARTELL CORDON BLEU     33 
Rich in fruit and wood with a delicate aftertaste  

due to long aging.     

HENNESSEY XO       38 
Rich, full-bodied and complex, Hennessy XO 

combines the spicy aromas of oak and 
leather with the sweeter essences of flowers 

and ripe fruit. 

REMY EXTRA PERFECTION     88 
Candied plums with fragrant honeysuckle and 
narcissus.   Rare spices, saffron and precious 

sandalwood. 

COURVOISIER NAPOLEON     22 
Full bodied and mellow, tender and stylish  

with a long lingering finish  

HARDY XO BRONZE      22 
A masterful blend of Grande and Petite 

Champagne Cognacs aged 20-25 years in Limousin 
oak. 

HENNESSY PARADIS      55 
Paradis Extra reveals itself to be smooth, full-bodied 

and long lasting on the palate. 

ALEXANDER GRAPPOLO    28 
The bouquet characteristic is fine and intense 

Aromas of fresh fruits and vanilla. 

CASTELLO BANFI GRAPPA   12 
Aromatic, smooth and complex 

Dry and austere with penetrating long, clean finish. 

REMY LOUIS XIII       195 
A wonderful intriguing intensity of toffee, coffee and caramel on the nose  

and very long,  intense fruit/oak flavors on a crisp and dry palate, beautifully complex.

Flight over the Cognac 

60 

HARDY XO BRONZE      MARTELL CORDON BLEU REMY VSOP

 

Port and Madeira

SANDEMAN FOUNDER’S RESERVE  10 

DOW, VINTAGE 1980   29 

SANDEMAN, VINTAGE 1977   29 

BROADBENT 10 yr  MADEIRA  17 

FONSECA, 20yr TAWNY  18 

GRAHAM, VINTAGE 1970  55 

FONSECA, VINTAGE 1977  68 

FONSECA, VINTAGE 2000  33

Coup de grâce 

55 

FONSECA, 20 YEAR TAWNY DOW, VINTAGE 1980 FONSECA, VINTAGE 2000 

 
Dessert Wines 

  Glass 375 ml 

DOMAINE LA TOUR VIEILLE Banyuls, France   500 ml   20   99 

DOLCE “Far Niente” , Napa        30       120 

INNISKILLIN VIDAL PEARL Ice Wine, Canada       28  110       

INNISKILLIN CABERNET FRANC Ice Wine, Canada         165 
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