
DESSERT

AFTER DINNER DRINKS

espresso / 3
cappuccino / 4
café latte / 3.5

coffee / 2.5
tea / 5

English Breakfast / Darjeeling / Chamomile /
Pomegranate Oolong / Green with Mint / Organic Bangkok 

COFFEES & TEAS

Quinta do Noval Fine Ruby Porto / 9
Quinta do Noval 10 yr Porto / 10
Quinta do Noval 20 yr Porto / 14
Lustau  East India “Solera” Sherry, Spain / 10
Royal Tokaji, Red Label, Hungary 2005 / 11
Lustau Cream Sherry "Jarana," Spain / 6
Inniskillin Ice Wine, Cabernet Franc,
Niagara Peninsula, Canada 2007 / 27

SWEET & FORTIFIED WINES
Oban 14 yr Scotch / 16
Balvenie 12 yr Scotch / 13
Deleon Reposado Tequila / 32
Zafra 21 yr Rum / 16
Ron Zacapa XO Rum / 18
Clement XO Rum / 22
Courvoisier XO Cognac / 24
Molinari Sambuca “Extra” / 12
Romana Sambuca / 12
Tuaca / 9
Grand Marnier / 12
Limoncello / 9

COGNACS & DIGESTIFS

buttermilk panna cotta / steward currants / 8
chestnut parfait / marron glacé / chestnut rum ice cream / 8

torrejas / maple caramel apples / 10
chocolate peanut butter caramel bar 

marshmallow / chocolate ice cream / 9
raspberry pavlova / white chocolate / riesling gelée / 8
fig tart / wild strawberry cream / meyer lemon sorbet / 9

ice cream and sorbet / assorted flavors / 6

Revolution / chilled espresso / Grand Marnier / Kahlua / Tuaca / 10

Pastry Chef      Jill Montinola


