
  
 

  
 
 
D e s s e r t  
  
valrhona guanaja ganache.  marshmallow. bananas.        8.  
 dehydrated chocolate mousse. graham cracker ice cream. 
warm english sticky toffee pudding.                                               8. 
   coffee cream.  
duck n’ donuts.         8. 
 foie gras ice cream. pink lady apple fritters.      
‘frozen candy bar’.  chocolate sheets. peanut butter ice cream.      8. 
 toasted peanut. caramel.     .               
warm baklava.            8. 

rye ice cream. lightly poached pears. aged balsamic.    
  
C h e e s e  
  
le delice de bourgogne.         9. 

housemade strawberry preserves.                           
reypenaer vsop 2 yr.         9. 

 membrillo. aged balsamic.     
 
 
C o f f e e  
fair and direct trade sustainable Counter Culture coffee  
 
french-press    
 single pot                  4.00  
 double pot                  8.00  
organic cappuccino                            4.00        
espresso                             3.00 
 
O r g a n i c  L o o s e  T e a  S e l e c t i o n  
black tea: Darjeeling, english breakfast                                            3.00 
green tea: best china green                                                      3.00 
herbal teas: chamomile citrus, mint, spring jasmine, african nectar            3.00 
 
 
 

Single Malt Scotch & Cognac 
Lowland – Glenkinchie – The Edinburgh Malt – 12 year          12. 
Isle of Skye – Talisker – 10 year             13. 
Coastal East – Clynelish – 14 year            18. 
Speyside – Cragganmore – 12 year            13. 
Highland – Macallan – 12yr                         12. 
Highland – Macallan – 18yr             22. 
Cognac, Grande Champagne – Kelt – Tour du Monde – VSOP            16. 
Cognac, Grande Champagne – Delamain – Vesper – 35yr.         22. 
Cognac, Grande Champagne – Delamain – XO           18. 
Calvados- Menorval- VSOP.              9.  
Bas Armagnac – Dartigalongue – Hors d’ Age – 15yr.          12. 
 
High West American Whiskey 
Silver Western Oat          9. 
Double Rye           9. 
Bourye            13. 
Rocky Mountain Rye 16yr         15. 

*A Complete List of our Whiskeys May be Found on Our Beverage Menu* 
             
Porto, Madeira and Sherry 
“Sherry” – Alvear – Pedro Ximenez – de añada – 08                                              7./gl 
Madeira – The Rare Wine Company, Boston Bual, Portugal    10./gl 
Ruby – Quinta Do Infantado – Oporto, Portugal – 04     7./gl 
Quinta Nova – Nossa Senhora Do Carmo – Oporto, Portugal – 07             15./gl 
Tawny, 10yr – Warres – Otima - Oporto, Portugal                  9./gl 
Tawny, 20yr – Warres – Otima – Oporto, Portugal                           13./gl 
Tawny, 20yr – Poças – Oporto, Portugal                 14./gl 
Tawny – Dutshke – The Tawny – South Australia 22yr. – 375 ml            110./btl 
Dow’s – Oporto, Portugal – 1985 – 750 ml              220./btl 

Port Wine Flight: ***Pick any three to taste***     15./Flight 
 
Dessert Wines 
Moscatel – Jorge Ordonez  – No. 2 – Malaga, Sp. DO – 08    10./gl 
Muscat – Domaine de la Pigeade – Muscat de Beaumes de Venise – n.v.    7./gl 
Orange Muscat – Quady – Electra – CA – 08      7./gl 
Auslese – Dönnhoff – Niederhäuser Hermannshökle – Nahe, Germany – 05  14./gl 
Tokaji Cuvée Patrícia, Királyudvar, Hungary-05       13./gl 
Botrytis Semillon – De Bortoli – Noble One – New South Wales, Australia – 06  10./gl 
Sauternes-Chateau Baulac Dodijos – Sauternes AOC, France – 07.   9./gl 
Jurançon – E.A.R.L. Barrere – Cancaillaü Gourmandise – Jurançon AOC, France – 95 8./gl 
Black Muscat – Quady – Elysium – CA – 09      9./gl 
Banyuls – Clos Chatart  – Banyuls AOC, France – 99     11./gl 

Dessert Wine Flight: ***Pick any three to taste***     15./Flight 
 


