


AFTER DINNER MENU
Grand Marnier $14.00

Grand Marnier XO $29.00

Grand Marnier 100 $23.00

Grand Marnier 150 $34.00

Licor 43 $11.00

Gozio Amaretto $11.00

Frangelico $12.00

Cointreau $11.00

Cointreau Noir $11.00

Wine pairing Sauternes Mouton Cadet Bordeaux France $13.00

RUM
Zapaca 23 Years $17.50

Appleton 21 Years $28.00

Diplomatico $13.00

Ron Caney Centuira $13.00

Ron Caney Ora Ligero $11.00

BOURBON
Basil Hayden $21.00

Bulleit $12.00

High West American Prairie Double Rye $16.00

The Burning Chair Bourbon $17.00

The Second Glance $16.00

SINGLE MALT SCOTCH WHISKY
Dewar’s 15 Year $11.00

Dewar’s 25 Year $42.00

Macallan Whisky 12 YO Sherry Oak $21.00

Macallan Whisky 15 YO $32.00

Macallan Whisky 18 YO Fine Oak $58.00

Macallan Whisky 1824 Amber $21.00

Macallan Whisky 1824 Sienna $28.00

Macallan Whisky Rare Cask $64.00

JAPANESE WHISKY
Iwai Mars Whisky $16.00

Mars Maltage Cosmo $26.50

COGNAC
Camus VSOP Elegance $15.00

Camus XO Elegance $21.00

Hennessy VSOP $18.00

Hennessy XO $31.00

Remy Martin Cognac XO $32.00

Remy Martin Cognac Louis XIII $300.00

TEQUILA
Ayate Reposado $20.00

VINTAGE PORT
Taylor Fladgate Port 10 YO Tawny $16.00

Taylor Fladgate Port 20 YO Tawny $24.00

Taylor Fladgate Port 30 YO Tawny $52.00

Taylor Fladgate Port 40 YO Tawny $69.00

DESSERT: Listed from Botrytized to Fortified 1/2 Bottle
2014 Sauternes Mouton Cadet Réserve Bordeaux France $52.00

2012 Dolce by Far Niente Napa Valley California $159.00

2016 Quady ‘Elysium’ Black Muscat Madera California $48.00

Warm Apple Pie $11.00 
vanilla ice cream, hot toffee

Bread Pudding $10.00 
rum raisin ice cream

Classic Crème Brûlée $11.00 
rich custard topped with caramelized sugar

Cheesecake $10.00 
milk chocolate, peanut butter

The Ice Cream Trio $11.00 
raspberry, masala, chocolate

The Dome $11.00 
dark chocolate mousse, Nutella

Crêpes Suzette $12.00 
prepared at the table in the traditional way and flambéed  
with Grand MarnierPlease note there will be a 15% service charge added to your final bill.


