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Suggested Pairing: Vin Santo, Castello di Poppiano
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Suggested Pairing: Smith Woodhouse LBV Port

dessert menu

DESSERT WINE

2016 Sauternes, Rousset Peyraguey, Cuvée L’ Aisthésis, France   17
Banyuls, Domaine du Mas Blanc, Hors d’Age, “le Colloque,”

Old Vine Grenache Noir, Roussillon, France   12

2018 Orsolani, “Sule,” Erbaluce, Piedmont, Italy    12
2014 Vin Santo, Castello di Poppiano, Tuscany, Italy    12

2024 Moscato d’Asti, Vietti, Piedmont, Italy, 375 ml half bottle   30

2017 Evolúció Late Harvest Tokaj, 100% Furmint, Hungary   12
2023 Honig Late Harvest Sauvignon Blanc, Napa Valley, Rutherford   25
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Suggested Pairing: Orsolani, “Sule,” Erbaluce

Fortified  wine
Warre’s Otima 10 year Tawny Port   11

Graham’s 20 year Tawny Port   16
2011 Smith Woodhouse Late Bottled Vintage Port   11

Henriques & Henriques 5 year Madeira   11
Emilio Hidalgo, Oloroso Sherry (sweet)  12
Valdespino, Amontillado Sherry (dry)   12

Valdespino, Manzanilla Sherry (herbal)   12

Single Malt Scotch
Talisker, 10 year, Isle of Skye   18

Laphroaig, 10 year, Islay   13
Glenmorangie, 10 year, Port Cask Aged, Highland   15

Macallan, 12 year, Sherry Cask Aged, Speyside   16 
Highland Park, 12 year, Orkney Islands   16

Oban, 14 year, West Highland   18

small batch bourbon
Elijah Craig: warm spice & subtle smoke   16

Four Roses Small Batch: mellow & balanced   16
Basil Hayden: re�ned style from a high-rye mash   16
Knob Creek 9 year: robust oak, vanilla & caramel   16

Je�erson’s Reserve: complex, bold & smooth   19
Woodford Reserve: citrus, spice, cocoa & to�ee   16

Blanton’s Single Barrel: butterscotch, citrus & oak   22
Eagle Rare 10 Year: almond, raisin, cocoa & a �erce �nish  19

Bu�alo Trace: smooth vanilla, to�ee & candied fruit   18
COGNAc & brandy

Courvoisier VSOP    15
Hennessy VSOP    15

Digestives
Metaxa, Ouzo, Greece   12

Sambuca, Italy   12
Fernet-Branca Amaro, Italy   12

Amaro Montenegro, Bologna, Italy   12
Italicus, Rosolio di Bergamotto, Italy   12
Chartreuse, Herbal Liqueur, France   18
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Suggested Pairing: Evolúció Late Harvest Tokaj
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