AFTER DINNER DRINKS Talisker 10 Years 11

PORT
Fonseca Bin 27 7
Graham’s 6 Grapes 7
Graham’s 20 Year 14
Graham’s 30 Year 24
Graham’s 40 Year 37
Taylor Fladgate 10 Year 9
Taylor Fladgate 20 Year 14
Taylor Fladgate 30 Year 24
Warre’s Nimrod 7
Warre’s Optima 10 Year 9

Flight of Taylor Fladgate 10,20,30,40 44

GRAPPA
Jacopo Poli “Grappa Da Vinacce Di Sassicaia” 15
Zenato “Grappa Di Amarone” 10
Jaco Poli “Po Moscato Di Poli” 13
SINGLE MALT SCOTCH AND
SELECT BLENDS
Balvenie Doublewood 12 Years 11
Cardhu 12 Years 11
Glenfiddich 12 Years 9
Glenlivet 12 Years
Glenlivet 18 Years 15
Glenmorangie 10 Years 11
Johnnie Walker Blue 35
Johnnie Walker Gold 15
Lagavulin 16 Years 13
Macallan 12 Years 11
Macallan 18 Years 21
Macallan 25 Years 37
Oban 14 Years 13

Executive Pastry Chef, Michael Liga



AFTER DINNER DRINKS

DESSERT WINES
Arrowood Late Harvest White Riesling 2000
Bonny Doon Muscat “Vin De Glaciere” 9
Chateau Haut-Bergeron Sauternes 2000 11
Chiarlo Nivole “Moscato D’Asti” 7
Inniskillin “Vidal” Ice Wine 2001 25
Royal Tokaji Aszu 5 Puttonyos 1996
Simi Late Harvest Chardonnay 1997
Voss Vineyards Botrytis Sauvignon Blanc Semillon12
(OGNAC AND SELECT LIQUERS
Courvoisier VS 9
Courvoisier VSOP 12
Hennessey VS 9
Hennessey VSOP 14
Hennessey XO 31
Hine VSOP 12
Landy XO 25
Louis XIlI 125
Pierre Ferrand Reserve 20 Year 15
Pierre Ferrand Selection Des Anges 30 YR 21
Remy Martin VSOP 12
Remy Martin XO 36
Grand Marnier 100 Year 20
Grand Marnier 150 Year 30

Flight of Grand Marnier, 100, 150 42

ARMAGNAC AND CALVADOS
Busnel Calvados 9
Larressingle Armagnac VSOP 9
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