
 

For additional after-dinner drinks, please inquire with your server. 

                                      AFTER DINNER 
Dessert            
Cranberry Tart                14 
Shortbread, whipped white chocolate ganache, honeycomb candy, cranberry coulis 
 
Guanaja Chocolate                   14 
mousse, cremeux, caramelized white chocolate, chantilly cream 
 
Pear and Almond Tart               13 
ginger ice cream, toasted nuts   
 
Libations 
Espresso Martini                     15 
Vodka, Baileys, Perc Coffee Liqueur, Espresso 
  
Vieux Carré                   14 
Rye, Cognac, Dry Vermouth, Benedictine 
 
Golden Hour                   15 
Rum, Drambuie, Campari, Lime 
 
You’re Killing Me Smalls                 16 
Barrel Aged Vanilla Infused Barr Hill Vodka, Crème de Cacao, Baileys, Chocolate 
 
Santa Julia, “Tardio”, Late Harvest Torrontes, Argentina              10 
 
Olivares Dulce Monastrell, Spain                16  
                    
Querci Qantica Visciole, Italy                16 
 
Gunderloch, Nachenheim Rothenberg, Riesling Auslese, Germany           25 
  
Elderton, Gold Semillon, Barossa Valey, Australia              15 
       
Fattoria la Vialla, “Occhio di Pernice” Vin Santo, Italy             20 
 
10 Year Tawny Port                  12 
 
20 Year Tawny Port                  16 
       
BHAKTA #24              50 per one ounce pour 
50 to 150-year-old Armagnac aged in Islay scotch barrels. Champlain Valley, VT 


