
                                 

Cheeses
Three Cheeses with Fruit & Nuts

Desserts
Warm Chocolate Cake with Gianduia Ice Cream

Crème Brulée ¬
Apple and Pear Pandowdy with Maple Ice Cream

Pumpkin Crème Caramel

Sorbet du Jour ¬
Fondue for 2 with Dipping Goodies

Chocolate Mousse ¬

Sweet Wines
2005 Montevina, Moscato “Terrra d’Oro”, USA.

2006 Saviez, Muscat Canelli, U.S.A.

2004 Kracher, Beerenauslese, Burgenland, Austria

2005 Carnes de Rieussec, Sauternes, Bordeaux, Fr.

2006 Inniskillin, Icewine, Cabernet Franc, Canada

2002 Feudi di San Gregorio, “Privilegio”, Italy

Ports
Ramos Pinto, Ruby Port

Ramos Pinto, Tawny Port

1999 Ferreira, Late Bottled Vintage

Offley 10 Year Old Tawny

Offley 20 Year Old Tawny

2000 Broadbent, Vintage Port

Single Malt Scotch
Glennfiddich

Glennfiddich 15 Year

Glenlivet

Dalmore 12 Year

Macallan 12 Year

Macallan Cask Strength

Macallan 25 Year

The Balvenie DoubleWood 12 Year

The Balvenie PortWood 21 Year

Oban 14 Year

Brandy
Remy Martin V.S.O.P.

Courvoisier XO Imperial

Pierre Ferrand Ambre 1er Cru

Pierre Ferrand Reserve 1er Cru

Pierre Ferrand Selection des Anges 1er Cru

1960 Cerbois Bas Armagnac

Eau-de-Vie
Trimbach Framboise, Grand Reserve

Trimbach Mirabelle, Grand Reserve

Trimbach Poire William, Grand Reserve

¬  Prix Fixe Dessert Options


