& Desserts

Warm Blueberry and Candied Lemon Clafouti
Spearmint Ice Cream

$9

Trio of Créme Brulee
Peach, Classic and “Tamaya Herb Garden” Tarragon
$9

Grand Marnier and White Chocolate Dreamsicle
Infused Summer Berries

59

Chocolate Chile Marquise
“New Mexico” Red Chile and Valrhona Decadence

59

No Sugar Added Shortbread Cookies

Seasonal Fresh Berries

58



& TazoTea =

Calm
“Herbal infusion”

Earl Grey

“Black tea”

Organic Chai
‘Spiced black tea”

Tazo Honeybush
“Herbal infusion”

Awake

“Black tea”

Refresh
“Herbal infusion”

Passion
“Herbal infusion”

Wild Sweet Orange
“Herbal infusion”

w French Press Coffee o=

Aroma Coffee’s Best Dark,
Z
Aroma’s Italian Decaf



& (ognacs e

Courvoisier V.S
Larressingle VSOP
Hennessey VSOP
Kelt VS0P

Remy Martin V.SOP
Remy Martin XO
Hennessey XO
Gabriel < Andreu
Hine “Antique” XO
Kelt XO

Martell XO.
Martell Cordon Bleu
Louis XTIT

12
14
18
17
22
36
41
40
38
38
36
32
200

= Single Malt Scotch =

Glenlivet 12yr
Macallan 12yr
Glenmorangie 10yr
Oban 14yr
Glenfiddich 18yr
Lagavulin 16yr

15
18
16
26
24
32



& Small Batch Bourbons =

Makers Mark,
Knob Creek.

Ry
Bookers

After Dinner...

Harvey’s Bristol Cream
Graham's Ruby Port

Robert Mondavi Moscato d Oro
Taylor Fladgate 10

Grahams LBV

Dry Sac

Taylor Fladgate 20

Sandeman Founder’s Reserve
Ramos Pinto 20

Cockburn’s 2003
Far Niente Dolce

&« Cordials =

Campari

Bailey’s Irish Cream
Sambuca Romano
BIB Liqueur

12.75
15.25

12
22

10
12
10

18
10
23

31
25

9.50
11.25
12
16.50



