SINGLE MALT

(1 0z/2 0z)
Bruichladdich ‘Rocks’ 7/12
Glenlivet 12 Year 6/11
Glenrothes 1991 10/18
Glenrothes Select Reserve 8/15
Laphroaig 10 Year 8/14
Sptingbank 10 Year 7/12
Yamazaki 12 Year 7/12
Aardmore 1998 9/16

BOURBON

(1 0z/20z)
A.H. Hirsch 16 Year 16/30
Baket’s 7 Year 6/11
Basil Hayden’s 8 Year 6/10
Blanton’s 7/12
Four Roses 6/10
Knob Creek 9 Year 7/12
Old Potrero Rye 9/16
Rittenhouse Rye 6/10
Sazerac Rye 6/10

IRISH
(1 0z/2 oz)

Knappogue Castle 1992 8/15
Midleton Vintage 2008 14/27
Redbreast 12 Year 9/16
Jameson’s 12 Year 7/12

DESSERT WINE

Muscat, Samos, Greece 2008
9

Mouscat, Beaumes de Venise,

Domaine de Fenouillet, France 2007

11

Tokaji, ‘Late Harvest Botrytis’

Oremus, Hungary 2005

14

PORT/SHERRY
Warre’s ‘Otima’ 10 Year Old Tawny
Cockburn’s Figne Ruby Port
Lustau ‘East Indgia’ Solera Sherry
Lustau ‘Emperatrig Eugenia’ Oloroso
14

DIGESTIF
Limoncello, Pallini
9
Bas-Armagnac, Ravignan 1978
28
Cognac, Matrtell V.S.O.P.
16
Calvados, Camut, 6 Years Old
14
Calvados, Camut, 12 Years Old
18
Calvados, Camut, 18 Years Old
24
Pear Brandy, Poli
14
Grappa, Pinot di Poli
12

CHEESE ASSORTMENT

Zamarano
Raw Sheep; Marcus de Castila; Castile-Leon, Spain
Cashel Blue
Cow; Beechmont Farm; Tipperary, Ireland
Oz
Goat; Catalonia, Spain

15

DESSERT

Cappuccino Cheesecake
cinnamon créme anglaise
Panna Cotta
citrus compote, pistachio biscotti
Chocolate Brioche Pudding
caramel ice cream
Lemon Tart
whipped cream, seasonal berries

8

Selection of Ice Creams and Sorbets

one scoop 2, two scoops 4, three scoops 6




