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DOLCE “LATE HARVEST,” NAPA VALLEY	 18
INNISKILLIN “ICE WINE,” NIAGARA	
  VIDAL	 18
  RIESLING	 18

deSSeRt W ine

LEMON RASPBERRY ENTREMET	
Lemon Curd, Fresh Raspberries, Toasted 
Meringue Ribbon, Vanilla Cookie Crumble, 
Candied Lemon Batonettes
*Inniskillin “Ice Wine” Riesling ~18

FLOURLESS BLACK FOREST CAKE	
Dark Cherries, Almond Flour, White Chocolate 
Ribbon, Whipped Cream 

*Graham’s 20yr Tawny Port ~15 

FAMOUS MANHATTAN DELI 
NEW YORK CHEESECAKE	
Graham Cracker Crust, Fresh Berries
*Inniskillin “Ice Wine” Vidal ~18

SWeet f i naleS
CLASSIC CRÈME BRÛLÉE	
Vanilla Bean Custard, Caramelized Sugar
*Dolce “Late Harvest” ~18

GRAND MARNIER SOUFFLÉ ~18
Vanilla Crème Anglaise 
Please allow 30 minutes for preparation

*Lustau Brandy de Jerez ~12

CARAMEL-PRETZEL SPHERE
Melt Away White Chocolate Sphere, 
Housemade Caramel-Pretzel Ice Cream, 
Warm Caramel Sauce, Chocolate Mousse 
Bar, Cookie Crumble 
*Broadbent 10yr Malmsey ~15

LUSTAU BRANDY DE JEREZ	  12
HENNESSY XO	 48
HENNESSY PARADIS	 165
COURVOISIER VSOP	 16

COURVOISIER XO	 48
COURVOISIER INITIALE	 72
MARTELL CORDON BLEU	 48
RÉMY MARTIN XO	 40

f i ne BRandY & CognaC

PoRt ,  SheRRY & Made iRa
BROADBENT 10YR MALMSEY	 15
FONSECA “SIROCO” WHITE PORT	 8
TAYLOR FLADGATE LBV 2016	 15

GRAHAM’S 20YR TAWNY	 15
GRAHAM’S 30YR TAWNY	 25
GRAHAM’S 40YR TAWNY	 40
GRAHAM’S SIX GRAPES RUBY	 9

SEASONAL FRUIT, HONEYCOMB, CRANBERRY-PISTACHIO BREAD	 22

aRt i San CheeSe PlatteR 

18

14

Desserts & Cocktails Presented Tableside

BANANAS FOSTER
CAFÉ DIABLO

CHERRIES JUBILEE
CREPES SUZETTE

321º BELOW ICE CREAM

*
SUggeSted Pa i R i ng

EACH DECANTER IS THE LIFE ACHIEVEMENT 
OF GENERATIONS OF CELLAR MASTERS.  
A BLEND OF UP TO 1,200 EAUX-DE-VIE, 
100% FROM GRANDE CHAMPAGNE

ONE HALF OUNCE	 120
ONE OUNCE	 240
TWO OUNCES	 475

50ML BOX SET INCLUDING HAND-BLOWN 	     700 
BACCARAT CRYSTAL DECANTER AND COFFRET

flaMBé

– New!


