
CoCktaIls                    

dessert martInI $9   
(served uP)

Bailey’s Irish Cream, Frangelico, 
Crème de Cacao and Kahlua 

beIge russIan 9
(served on the roCks)

Stoli Vodka shaken with Kahlua 
and Bailey’s Irish Cream

CordIals                      

amaretto dIsaronno $7   

baIley’s IrIsh Cream 7

drambuIe 7

frangelICo 7

sambuCa romano 7

tIa marIa 7

godIva 7

Chambord 8

CoIntreau 8

grand marnIer 9

after dinner drinks
sWeet 
dessert WInes        

QuInta santa eufemIa, $10/gl
fIne WhIte Port 
douro, Portugal

slightly sweet and rich with flavors 
of fresh orchid fruits and nuts ~ served chilled

QuInta santa eufemIa,  12/gl
fIne ruby Port
douro, Portugal

bright ruby color, fresh berries and sweet baking spices

QuInta santa eufemIa,  14/gl
10 year old taWny Port
douro, Portugal

tawny color from extended oak barrel ageing, 
tasting of toasted nuts and dried fruits 
with a creamy texture

CognaCs                       

martell Xo $22   

martell Cordon bleu 14
(served on the roCks)

sIngle malt sCotCh   

glenlIvet ~ 12 year $12   

ChIvas ~ 12 year 14

ChIvas ~ 18 year 18

Coffee                           

IrIsh Coffee $8

made with Irish Whiskey                                     

frenCh Coffee 8

made with Grand Marnier                                   

JamaICan Coffee 8

made with Tia Maria

ItalIan Coffee 8

made with Amaretto Disaronno



ChoColate IndulgenCe $9

grand marnier  injected chocolate strawberries
chocolate flourless torte  
hazelnut & chocolate ice cream 

vanIlla 9

toasted almond CrePe

vanilla ice cream  caramel rum sauce 
topped with toasted almonds

vanIlla bean 9

CrÈme brulee

aPPle tarte tatIn 9

vanilla ice cream  toasted hazelnuts

orange Panna Cotta 9

Italian wild blueberries

ICe Cream seleCtIon 6

Vanilla Ice Cream
Chocolate Ice Cream

sWeets                                                                                 

dessert
ImPorted euroPean 
Cheese seleCtIon                                       $19/3; 28/5

Chutney, baguette, Water bIsCuIts, steWed fIgs, raW fennel

buCheron

French goats milk  fresh  buttery  
rich citrus flavor  aged 6–8 weeks

brIe de nangIs 

French cows milk  double crème  
mushroom flavor  bloomy

valdeon 

Spanish farmhouse  blue cow  sheep  goat’s milk  
buttery spicy

blu dI bufala

Italian  aged buffalo milk  full-bodied blue 
semi firm  mild flavor with a little spice

fontIna

Italian  cow’s milk  delicate nuttiness 
with a hint of honey

mahon 

Spanish cow milk  firm  nutty flavor  bit of salt

manChego 

Spanish sheep’s cheese  mild flavor with a little spice

taleggIo

Italian  cows milk  pungent  fruity  meaty  
aged 35 days minimum  soft  washed rind

robIola bosIna

Italian  cow and sheep’s milk  buttery  rich  
aged one month 


