DESSERT WINES

Nivole Moscato d'Asti, Calamandrana, Italy 375 mL

Toro Albala, PX, Moriles, Spain 1982
Banfi Rosa Regale, Italy, 2005 375 mL

Torbreck Bothie Muscat Blanc, Australia, 2004 375 mL

Cuilleron Ayguets Condrieu, France, 2001 500 mL

Kracher #7 Burgenland, Austria, 2000 375 mL

CuilleronEssenceD’Automne Condrieu, France, 1999 375mL

Cuilleron Roussilliere Cuilleron, France 500 mL

DalFornoRomanoReciotoAnnata, Italy, 1997 375mL

Cuvée Madame Monbazillac, France, 1998 500 mL
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COGNAC

DESSERTS

Courvoisier VS 9
Courvoisier VSOP 10
Courvoisier Initiale 72
Hennessy VSOP 9
Hennessy X0 35
Hennessy Para 65
Remy Martin X0 28
Remy Martin Extra 53
PORTS
Grahams LBV 8
Grahams 10 & 20 yr 10
Grahams 30 & 40 yr 30
Blandys 10 & 15yr 9

Candy Apple Cobbler
Toasted pecan streusel, cinnamon ice cream

Cast Iron Skillet Cookie
Chef’s selection, vanilla ice cream

Chocolate Peanut Butter Cup Torte
Carmelized krispies

Sugar Mama’s Rum Cake
Caramel raisin sauce, royal icing

French Toast Bread Pudding
Creme anglaise, nutella maple syrup,
vanilla ice cream

Cookies N’ Créme Briilée
Waffle cone chip

Cupcake Flight
Chocolate, vanilla and chef’s selection
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