
A 20% service  charge is  added to every check
for our team both in the kitchen &  the  dining room. 

This  goes to help pay &  supplement base wages,
health insurance &  employee benefits .  

Tipping is  not  expected,  but you are welcome to do so if  you wish.

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

D E S S E R T S  

d e s s e r t  w i n e s
chateau doisy-verdines  sau ternes 2015       22

domaine de rancy“r ivesa l tes  ambré”  r ivesa l tes  2000     18

barros  tawney por t  20yr         22

ju l ien  labet  “ c h e r c h e u r s  d ’ o r ”  j u r a  2009 (375ml)                             350 
  

fig tar t  (page 224)  blackberry,  red sh i so,  fig leaf     17

honey semi f reddo 18 mo.  comté,  honeycomb                  19  

zucca         13

amara l ’aranc ia  rossa      13

gotha se t temezzo        18

bordiga centum herbis       16

fac ia  bruto  amaro a lp ino     14

fac ia  bruto  amaro gor in i      14

f red jerb is  amaro ‘16’       14

for thave marse i l le        24

cardamaro                13

d i g és t i f s

galet te  peach,  a lmond,  roas ted corn      16

café  mascarpone,  espresso,  buckwheat     16



c h a r t r e u s e
juane                  

20

e s p r e s s o
ceremony cof fee medium roas t ,  co lombia & braz i l

s a n s  a l c h o h o l  

le i tz  ‘e ins  zwei  zero’  de-alcohol ized r ies l ing   15

 

M A I S O N  R O U G E  VSOP ....................................................................  18
P I E R R E  F E R R A N D  S e l e c t i o n  d e s  A n g e s  ( 1  o z )  VSOP ...........  40
P I E R R E  F E R R A N D  1 8 4 0  c o g n a c  ................................................. 16
C L A Q U E - P E P I N  c a l v a d o s  ............................................................  18
J A C O U L E T  p e t i t  b r a n d y  d e  b o u r g o g n e   .................................  12
M A C U R I C H O S  m e z c a l  ʻ e s p a d i n  c o n  c a c a o ʼ    ......................   26
5  S E N T I D O S  m e z c a l  ʻ P A S C U A L  j a b a l i  ʼ    ..............................   30
B A R D S T O W N  b o u r b o n  6 year ........................................................  14
B A S - A R M A G N A C  25 year ans d’age...................................................  25
B A A R D S E T H  c o g n a c  VSOP ..............................................................  18
H U D S O N  ʻ b i g  l i g h t s ,  b i g  b o u r b o n ʼ  ........................................  20
G L E N F I D D I C H  s i n g l e  m a l t  s c o t c h  1 4  y r .................................  23
T R I M B A C H  l i q u e u r  d e  p o i r e ........................................................  14
D E L O R D  b l a n c h e  a r m a g n a c  .......................................................  16
L O S T  W H I S K E Y  h i g h  r y e  s i n g l e  b a r r e l  ..................................  23
F O R T H A V E  b r o w n  c o f f e e  l i q u e u r ..............................................  24

s p i r i t s
maison rouge  cognac VS      12

pierre  ferrand se lec t ion  des  anges  (1oz)  VSOP    40

pierre  ferrand 1840 cognac      16

c laque-pepin  calvados       20

jacoule t  pet i t  brandy de bourgogne      12

maur ichos  mezcal  ‘espadin  con cacao’     26

5 sent idos  mezcal  ‘pascual  jabal i’      30

bards town bourbon  6 year       28

bas-armagnac 25 years  ans  d’age      25

baardseth  congac vsop      18

hudson ‘b ig  l igh ts ,  b ig  bourbon’      20

glenfidich s ing le  mal t  sco tch  14 yr      23

t r imbach l iquer  de poi re       14

delord blanche armangac      16

los t  whiskey high rye s ing le  barre l      23

for thave ‘brown’  cof fee l iqueur      24


