- AFTER DINNER SELECTIONS -

Veuve Clicquot Demi-Sec NV Reims, France 13
Mer Soleil Late Harvest Viognier 2002, CA 20

Mt. Horrock’s Cordon Cut 2005, Australia 20

Méd Cuvée Late Harvest Royal Tokaji, 2008,

Hungary 12
« CORDIALS »

Amaretto DiSaronno
Bailey’s Irish Cream
Campari

Caravella Lemoncello
Caravella Orangecello
Chambord

Chartreuse Blonde or Green
Cointreau

Drambuie

Frangelico

Galliano

Godiva, Chocolate Liqueur
Herbsaint

Kahlua

Lillet

Midori

Nocello

Ojen, Fernandez

QOuzo, Pariano

Pama Pomegranate
Pernod

Pimm’s No.1

Sambuca Della Notte or Romana
Strega

Tia Maria

Tuaca

« PORT & MADEIRA »

Ramos Pinto Riserva “The Collector”
Warres “Otima” 10yr Tawny

Graham's 30yr Tawny

Taylor Fladgate Late Bottled Vintage ‘03
Broadbent Madeira Fine & Rich, Sweet 3yr
Miles Madeira Malmsey syr

Miles Madeira Malmsey 10yr

Cockburn’s Special Reserve Port
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Chateau Roumieu-Lacoste, Sauternes, 2009 15

Pineau des Charentes, Pierre Ferrand, France 16

Arancio Hekate, 2005, Sicilia 8

« BRANDY «
B&B
Benedictine
Grand Marnier 80
Grand Marnier 100
Grand Marnier 150
Daron Calvados Fine
Daron Calvados Reserve X.O.
Banfi Grappa
Courvoisier V.S. Cognac
Courvoisier X.0. Cognac
Ferrand Ambre 10yr Cognac
Hennessey V.S. Cognac
Hennessey V.S.0.P. Cognac
Hine 1957
Martel Cordon Bleu Cognac
Remy Martin V.S.0.P. Cognac
Tiffin X.0.

« SCOTCH o

Ardmore

Balvenie 12yr
Balvenie 14yr “Caribbean Cask”
Balvenie 21yr
Chivas

Dahlwinnie 15yr
Dalmore 12yr
Dewar’s
Glendronach 12yr
Glenfiddich 12yr
Glenkinchie 10yr
Glenlivet 12yr
Glenmorangie 10yr
J&B

Johnnie Walker Black
Johnnie Walker Gold
Johnnie Walker Red
Lagavulin 16yr
Laphroig 10yr
Macallan 12yr
Macallan 18yr

Oban 14yr

Pinch 15yr

Talisker 10yr
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+DESSERTS .

CITRUS CUSTARD
Meyer lemon cream, ruby red grapefruit, naval orange, satsuma ice, honey tuile 8
« Chateau Roumieu-Lacoste, Sauternes, 2009 e

STRAWBERRY CHEESECAKE
mascarpone mousse cheesecake, amoretti cookie crust, fresh Louisiana strawberries 8
« Veuve Clicquot Demi-Sec NV Reims, France e

CHOCOLATE DUET
molten chocolate cake, chocolate hazelnut cookie ice cream sandwich 10
« Ralph’s Coffee - Dark roast coffee with chicory, Frangelico, Nocello, whipped cream o

NEW ORLEANS SAMPLER
warm king cake bread pudding, bourbon pecan pie, bananas Foster ice cream 9
« Pineau des Charentes, Pierre Ferrand, France »

ICE CREAM AND SORBETS
please ask about today’s selections 7

CHEESE PLATE
chef’s selection of imported cheeses served with quince paste,
white truffle honey, hazelnuts and water crackers 16

« DESSERT COCKTAILS «

KING CAKE MARTINI New Orleans Spiced Rum, butterscotch schnapps, vanilla schnapps, cream 8

BANANAS FOSTER MARTINI Absolut Vanilla, Creme de Banana, and butterscotch,
shaken with a touch of cream 8

RALPH’S COFFEE Dark roast coffee with chicory, Frangelico, Nocello, whipped cream 8

JAZZ KITCHEN COFFEE Dark roast coffee with praline liqueur and brandy 8



