
Raspberry Sorbet 6.75

Vanilla & Chocolate Ice Cream 6.75

Crème Brûlée 8.50

Chocolate Molten Cake rich chocolate cake, molten chocolate center 9.50

Tarte Tatin  caramelized local apples, pastry & vanilla gelato  9.50

Profiteroles vanilla ice cream, warm chocolate sauce 8.50

Lemon Tart citrus salad, orange sauce 9.00

Red Wine Poached Pear North Hendren blue cheese, toasted walnuts, port wine reduction 9.00

Dessert Wines

Royal Tokaji, 5 Puttonyos Tokaji Aszu, Hungary 2003 glass 16.00 bottle 80.00

Bodegas Dios Baco, Pedro Ximénez Oxford 1970, Jerez, Spain glass 12.00 bottle 60.00

Dessert Drinks
Spiced Rum Hot Cider  clove, cinamon stick  9.50                        Grand Marnier Cafe  Kahlua, Bailey's, Coffee  10.00  

 Hot Chocolate fresh whipped cream 4.50

 Mexican Coffee Kahlúa, tequila & coffee  8.50

Coffee 3.25 Latte 4.25 Cappuccino 4.25 Espresso 3.75 Mocha 4.25

Irish Coffee  Bushmills & coffee  8.50

Italian Coffee amaretto & coffee  8.50

Goredawnzola Blue  Green Mountain Cheese Co, Vermont

Camembert Chatham Sheep Herding Co., New York

Humboldt Fog Goat Cypress Grove, California

Landaff  Erb Family Farm, New Hampshire

Les Frères Crave Brothers, Wisconsin

Cheese
selection of 3 – 12.50 additional selections – 3.75

Coffee
add amaretto, Bailey’s or Frangelico 3.50 add caramel, hazelnut, mocha or vanilla 1.00 drinks are available iced
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Ports & Sherries

Maker’s Mark 9.50

Pyrat XO Reserve West Indies 9.00 Diplomático Anejo, Venezuela 11.00

Knob Creek 11.00 Blanton’s 11.00 Tuhilltown Hudson Manhattan Rye, NY 14.00

Brandy, Cognac & Armagnac

Domaine Montreuil “Pays d’Auge,” Calvados 12.00

Pierre Ferrand “Reserve” Grande Champagne 16.00

Gran Duque D’Alba  12.50

Delamain XO 21.00

Château de Briat Hors D’Age Bas-Armagnac 16.00

Quinta do Noval LBV 2004 9.00

Lustau East India Solera Jerez, Spain 12.50

 

Grant Burge 10 Yr Tawny 10.00

Taylor Fladgate 40 Yr Tawny 22.00

after dinner drinks

Bourbon & Rye

Rums

Grappa & Digestif

Nonino, Grappa Moscato 16.00 Nonino, Amaro Italian Grape Aqua-Vitae 12.00

Scotch

Highland Park 18 Yr 19.50

Macallan 12 Yr 11.00

Glenfiddich 15 Yr 13.50

Balvenie 21 Yr Port Wood 26.00
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