
 
Dessert Wine 
       
Bonterra Muscat 
           
Pacific Rim Vin de Glaciére 
 
Royal Tokaji ‘5 Puttonyos’ 2001 
 
B&G Sauternes 2007 
 

Port 
 
Taylor 10yr Tawny 

Taylor 20yr Tawny 

Taylor LBV 2003 

Fonseca Bin 27 

Graham’s Six Grapes  
 

Grappa 
 
Brunello Banfi 
 
Brunello Banfi Aqua Vitae 
 
Jaco Poli Merlot 
 
Jaco Poli Torcalato 
 
Tignanello 
 

Cordials 
Baileys 

B&B 

Drambuie 

Frangelico 

Grand Marnier 

Lemoncello 

Sambuca Romana 

 

 

 
 
 
10.00 
 
9.00 
 
16.00 
 
18.00 
 

 
 
 
 
 

 
 
 
 

12.00 

15.00 

10.00 

8.00 

9.00 

 
 

 
14.00 
 
10.00 
 
20.00 
 
30.00 
 
16.00 

 

 

 

9.50 

10.00 

9.00 

9.00 

10.50 

9.00 

9.00 

 
 
 

Scotch 
 
Cragganmore 12yr 
 
Dalwhinnie 15yr   
                     
Glenfiddich 12yr 
 
Glenfiddich 18yr  
 
Glenmorangie 12yr  
           
Johnny Walker Blue 
 
Lagavulin 16yr    
                      
Macallan 12yr    
                      
Macallan 18yr  
 
Oban 14yr 
 
Glenlivet 12yr 
 
Glenlivet 18yr 
 
Dalmore 12yr 
 
Balvenie 12yr 
 
Laphroig 10yr 
 
Laphroig 15yr  
 

Cognac 
 
Remy VSOP 
 
Remy XO 
 
Hennessy VS 
 
Hennessy VSOP 
 
Martell ‘Cordon Bleu’ 
 
Delamain XO 
 
Larressingle XO  
 
Busnel Calvados 

                          

 
 
 

 
10.00 
 
14.00 
 
12.00 
 
18.00 
 
12.00 
 
40.00 
 
15.00 
 
12.00 
 
18.00 
 
14.00 
 

12.00 
 

18.00 
 

12.00 

12.00 

11.00 

15.00 

 

 

14.00 

29.00 

10.00 

14.00 

25.00 

15.00 

16.00 

13.00 

  
 

DESSERT 
 

Tahitian Vanilla Creme Brulée 
Roasted Pineapple, Biscotti 

9 

 
Caramelized Banana Tart 
Sugared Pecans, Vanilla Ice Cream 

8.5 
 

Home Made Cheesecake 
9 
 

Grand Chocolate Profiterole 
Bittersweet and Milk Chocolate Ice Creams 

Hot Fudge Sauce 
8 
 

Warm Double Chocolate Brownie 
Vanilla Ice Cream and Hot Fudge Sauce 

7.5 

 
Daily Assortment of Homemade 

Sorbets and Ice Creams 
8 
 
 

TABLE SHARE DESSERTS 
 

Strip House Chocolate Cake 
12 
 

Baked Alaska 
Bruléed Meringue, Butter Pecan and Milk Chocolate  

Ice Creams 
12 

 


