
B U B B L E S  6oz

M O S C A T O  D ’ A S T I ,  B A V A ,  “ B A S S  T U B A , ”  P I E D M O N T ,  I T A L Y ,  2 0 2 2  18

B R U T ,  P R O S E C C O ,  R I O N D O ,  V E N E T O ,  I T A L Y ,  N V  15

B R U T ,  P I P E R  S O N O M A ,  S O N O M A  C O U N T Y ,  C A L I F O R N I A ,  N V 15

  C A N  B E  M A D E  G L U T E N - F R E E  F R I E N D LY  W I T H  M O D I F I C AT I O N S  O N  R E Q U E S T

 * Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy
or special dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the
major FDA allergens (peanuts, tree nuts, eggs, �sh, shell�sh, milk, soy & wheat). We o�er gluten-free friendly options, however our kitchen is not completely gluten free.

 

D E S S E R T

T E N  L AY E R  C A R R O T  C A K E   

Cream Cheese Icing and Pineapple Syrup 20    

C H O C O L AT E  P E A N U T  B U T T E R  P I E   

Peanut Butter Mousse, Bittersweet Chocolate Ganache 18

WA R M  B U T T E R  C A K E 

Fresh Berries, Vanilla Ice Cream, Raspberry Sauce  21

C R È M E  B R U L É E      
Vanilla Custard, Caramelized Sugar Top and Fresh Berries 19

S O R B E T      

Chef ’s Selection, Almond Cookie 11

C H O C O L AT E  T O R T E       

Dark Valrhona Chocolate Ganache, 
Flourless Chocolate Cake, Spiced Almonds 17

C O G N A C

C O U R V O I S I E R  V S O P     20

C O U R V O I S I E R  X O     33

G R A N D  M A R N I E R     15

G R A N D  M A R N I E R  
C U V É E  D U  C E N T E N N A I R E     50

H E N N E S S Y  V S     17

H E N N E S S Y  V S O P     27

M A R T E L L  C O R D O N  B L E U     49

R É M Y  M A R T I N  V S O P     20

R É M Y  M A R T I N  173 8    24

R É M Y  M A R T I N  X O     45

R É M Y  M A R T I N  “ L O U I S  X I I I ”

         

0.5oz   110   1.0oz   220   1.5oz   330

P O R T S  &  D E S S E R T  W I N E S

G R A H A M ’ S 

 

10 Year Tawny Port 

  

10

G R A H A M ’ S 40 Year Tawny Port 40

F A R  N I E N T E  “ D O L C E ” 28

F O N S E C A  B I N  27
   

9

I N N I S K I L L I N  V I D A L  

I C E  W I N E   24        

D E S S E R T  C O C K T A I L S

A M A R O  N O C H E
Don Julio Añejo Tequila,  

Carpano Antica, Graham’s 10 Year,  
Amaro Averna & Frangelico   20

E S P R E S S O  M A R T I N I
Ketel One Vodka, Vanille de  

Madagascar, Espresso, Kahlua,  
Served Black or with Cream  18

B R U T ,  V E U V E  C L I C Q U O T ,  “ R E S E R V E  C U V É E , ”  C H A M P A G N E ,  F R A N C E ,  N V 31


