
Coffee & Tea

Dessert Wines

Desserts
 

COFFEE ........................................................................  5.
ESPRESSO ....................................................................  5.
DOUBLE ESPRESSO ................................................... 7.
CAPPUCCINO ................................................................ 6.
LATTE ............................................................................ 6.
AMERICANO ................................................................  5.
HOT TEA SERVICE ....................................................  5.

coffees brewed by Lavazza & teas provided by Mightly Leaf

’00 DOWS, Vintage Port, Pt .....................................  25.

TAYLOR FLADGATE, 20 Year Tawny Port, Pt ...........  20.

TAYLOR FLADGATE, 30 Year Tawny Port, Pt .............  30.
TAYLOR FLADGATE, 40 Year Tawny Port, Pt .............  40.
’17 ROYAL TOKAJI, 5 Puttonyos Aszu, Hun ............ 18.
‘13 MACULAN, Torcolato, Veneto, Ita .........................  19. 
’10 CHATEAU COUTET, Sauternes, Fra ...................  22.

’15 FAR NIENTE, Dolce, Napa Valley, Ca .............  25.

Bubbles
14.

SEASONAL CHEESECAKE
please ask your server for chef's seasonal selection

BANANA CREAM PIE

CHOCOLATE CARAMEL CAKE

CARROT CAKE

LECHE CAKE

PEANUT BUTTER & WHIPPED 
MILK CHOCOLATE PIE

APPLE PIE A LA MODE*

butterscotch sauce

TART CHERRY PIE A LA MODE 

CARAMEL CRÈÈME BRÛÛLÉÉE
fresh berries

SMOKING S’MORES
vanilla bean ice cream, chocolate mousse, 

homemade fluff, graham crumble



Cigars

Brandies

Amaretto Disarrono ..... 10.
Aperol ............................. 12.

B & B .............................. 12.

Bailey’s Irish Cream ..... 10.
Campari .......................... 12.

Chartreuse ......................  16.
Drambuie ........................ 12.

Fernet Branca ................ 12.

Frangelico ...................... 12.

Grand Marnier ............... 14.

Kahlua ............................ 10.
Leopold Bros. Absinthe. 18.
Licor 43 ........................... 12.

Luna Amara ................... 13.

Pernod Absinthe ...........  22.

Rumchata ........................ 10.
Sambuca Romana .......... 12.

COGNAC
Courvousier VSOP ........ 18.
Courvousier XO ............. 38.

Hennessy Paradis .......... 90.

Hennessy VS .................. 18.
Hennessy XO .................. 50.

Remy Martin 1738 ........  24.

Remy Martin Louis XIII

	 2oz .............................. 350.

	 1oz ..............................  175.
	 .5oz ..............................  88.

Remy Martin VSOP .....  20.

Remy Martin XO ..........  52.

GRAPPA
Antinori Tignanello ...... 22.

Nonino Merlot.................  16.
Nonino Moscato .............  16.

OTHER
Christian Brothers VS... 10.
Rhine Hall Apple ........... 14.

Rhine Hall Pear ............. 14.

Rhine Hall Plum ........... 14.

Montecristo Classic Series No. 2 ..............................................  41.

Rocky Patel Vintage 1999 Connecticut ................................... 25.

Ashton Classic Magnum ............................................................. 24.

Romeo Y Julieta Churchill en Tubo ........................................  28.

Arturo Fuente Hemingway “Short Story” ............................ 15.

Diamond Crown Robusto No. 5  ..............................................  26.

Padron 1964 Anniversary Series ..............................................  30.

Avo Xo Intermezzo......................................................................... 25.

Padron Family Reserve No. 45................................................... 47.

A 3% surcharge will be added to each check in order to support the 
rising operating costs affecting the restaurant industry. We are happy 

to remove this charge upon request. 


