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After di nner
signature desserts

White Chocolate Cheesecake 9
Fresh Forest Berries, Chantilly Cream

Chocolate Glazed Pumpkin Gateau 9
Caramelized Bananas, Vanilla Bean Ice Cream

Key Lime Tart Bralée 9
Tropical Fruit Salsa, Chantilly Cream

Warm “Classic” Linzertorte 9
House-made Vanilla Bean Ice Cream

Warm Rice Custard, Melba Style 9
Caramelized Pears, Raspberry Sauce

Apple Almond Crisp 9
Warm Cranberry Compote, Vanilla Bean Ice Cream

Warm Chocolate Walnut Bourbon Torte 9
Chocolate Sorbet, Caramel Sauce

Enjoy Any Two of the Above Signature
Desserts 15

Tasting of Desserts (Parties of 6 or More) 7 pp.

House-made Ice Cream and Sorbet
(choice of three) 9
Your Server will Inform you of Today’s Selections

Artisanal Cheese Plate for Two 20
Chef’s Daily Selection of Three Artisan Cheeses

ports

Delaforce 20 Year 8
Fonseca 8
Kopke 10 Year 7

Kopke 20 Year 13

Kopke 1987 Colheita 15
Sandeman 10 Year 7
Sandeman 20 Year 11
Sandeman 30 Year 18
Sandeman Founder’'s Reserve 7
Sandeman Ruby 6
Warre’'s LBV 1999 8

single malt scotches

Glenlivet 12yr 14
Glenlivet French Oak 14
Aberlour 15
Highland Park 15
Glenfiddich 15
Glenmorangie 15
Glenmorangie Lasanto 15
Bavenie 17
Dalwinnie 15 yr 18
Laproaig 18
Macallan 12yr 19
Macallan 18 yr 19
Oban 14yr 23
Lagavulin 18yr 35

blended scotches

Chivas 12
Johnny Walker Black 14
Johnny Walker Blue 45
Pinch 13

cognacs armignacs

Courvoisier VS 7
Courvoisier VSOP 9
Hennessey VS 8
Hennessey Privilege VSOP 9
Martell VSOP Medallion 8

Martell Cordon Blue 18
Remy Martin VSOP 10
Remy Martin XO 25
cordials

Amaretto Di Saronna 8
Bailey’'s 8
B&B 12
Caravella Lemoncello 7
Chambord 11
Drambuie 12
Faretti Biscotti 9
Frangelico 7
Godiva Chocolate 9
Grande Absenthe 16
Grand Marnier 12
Marie Brizzard Annistte 7
Molinari Sambuca 8
Sambucca Romano 8
Sambucca Romano Black 9
Kahlua 8
Tia Maria 9
Irish Mist 9

dalsmiller

the art of dining



