
Amaretto Disaronno................................................... $8

Bailey’s Irish Cream..................................................... $8

Cointreau. ......................................................................... $8

Kahlua Coffee Liquor................................................ $8

Romana Sambuca............................................................ $8

Romana Sambuca Black.............................................. $8 

Bocchino Grappa di  Barbaresco......................... $12

Bocchino Grappa di Moscato  D’Asti ................. $10
F Meyer Eau de Vie Framboise................................. $12

F Meyer Eau de Vie Poire William......................... $12

F Meyer Eau de Vie Kirsh........................................... $12

Frangelico........................................................................ $8

Grand Marnier............................................................... $8

Grand Marnier Centenaire.................................... $17

Hennessy VSOP................................................................ $12

Hennessy XO.....................................................................$30

Hennessy Richard...................................................... $190

Martell Cordon Bleu................................................ $17

Remy Martin VSOP......................................................... $12

Remy XO. .............................................................................$28

Larresingle Armagnac............................................... $8

Calvados Brandy............................................................ $10
Navan. .................................................................................. $11

St. Germain....................................................................... $11

Coffee
Café american...................... $2.5

Espresso.................................. $3.5

Double Espresso.................... $6

Cappuccino............................... $4

Café au Lait.............................. $4
Irish Coffee............................$12

Buccaneer  
Coconut, Chocolate .

Bits, Vanilla, Rooibos & Black Tea.

$6

Jasmine Yin Hao  
Jasmine Petals & Pouchong.

$5

Tempest  
Ceylon &  China Black Blend.

$5

Lemon Twist 
 Lemon Myrtle, Mate & .

Mixed Spice (decaffinated).

$4

Mint Leaves  
Au Naturale (decaffinated).

$4

Ruby Sipper .

Blood Orange & Pear (decaffinated).

$4

Fiji  
 Papaya, Wild Pineapple & Green Tea.

$4

Decaf Black Tea  
Organic, India.

$5

Herbal Tea

After Dinner Drinks

Dessert Wines by the Bott le
Moscato D’Asti, .
La Spinetta 2004 750 ml (Piedmont, Italy).............................  $37

Riesling, .
Mt. Horrocks “Cordon Cut” 2005 375ml (Clare Valley, Australia)... $65

Muscat de Alexandria, .
Klein Constantia “Vin de Constance” ‘00 500ml (South Africa)......  $85

Veuve Clicquot  
“Demi-Sec” NV (Reims) ...................................................... $85

Gewurztraminer,.
 Hugel ‘Vendage Tardive’ 2000 750 ml (Alsace, France).............. $110

Viognier, .
Francois Villard “Quintessence” 2000 500ml (Rhône, France) ....... $115

Sauternes, .
Chateau D’Yquem 1991 750ml (Bordeaux, France) ................... $375

Late Bottle Vintage Port.
Dows 2000 (Portugal)........................................................ $10

Tawny Port, .
Churchill’s “20 Year” (Portugal)............................................ $15

Pedro Ximenez Solera 1927, .
Alvear (Montilla, Spain)..................................................... $12

Gewurztraminer, .
Hugel “Vendange Tardive” 2000 (Alsace, France)....................... $16

Muscat de Beaumes de Venise, .
Domaine de Coyeux 2003 (Rhône)..........................................  $9 

Moscato D’Asti, .
La Spinetta 2004 (Piedmont, Italy).........................................  $9

Dessert Wines by the Glass

Dessert 
~$8~

Pumpkin Cheesecake.
N.Y. style, graham cracker crust, cinnamon ice cream 

Profiteroles .
Cream puffs, vanilla ice cream, chocolate sauce

Crème Brûlée .

Vanilla custard, caramelized turbinado sugar,  sable cookies

Black Forest Chocolate Pudding Cake                 
Brandied cherries, vanilla ice cream

Banana Foster Gâteau                                                              
Banana bread, vanilla cream, chocolate glacé, graham cracker ice cream                

Apple Tart                                                                  
 Slow baked Gala apples, puff pastry crust, vanilla ice cream                 

     Peanut Butter & Chocolate Tart           

Peanut butter mousse, chocolate ganache, dark chocolate ice cream

Coconut Gâteau                                                                     
Toasted coconut, whipped cream, banana ice cream, strawberry sauce   

Ice Cream and Sorbet                                                       
Served with fresh fruit


