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Remy Martin VSOP.................................................................... 12 
Martell XO ................................................................................... 21 
Courvoisier VS............................................................................. 12 
Hennessy VS ................................................................................ 12 
Hennessy Paradis......................................................................... 75 
Montesquieu................................................................................. 10 

C o g n a c s  &  A r m a g n a c s  

S i n g l e  M a l t  S c o t c h  
Glenkinchie  

Isle of Jura  

Laphroaig 10 

Dalwhinnie 15 

Edradour 10 

Glenmorangie 10   

Oban 14 

Lagavulin10 

Ardbeg10 

Balvenie 12 

Auchentoshan 10 

Cragganmore 12 

Glenfiddich  

Glenlivet 12 

Glenlivet 18 

Macallan 12 

Macallan 18 

Macallan 25 

B l e n d e d  S c o t c h  

~ Irish ~ 
Bushmills 
Jameson 

Jameson 12 
Tullamore Dew 

 
~ Canadian ~ 

Pendleton 
Canadian Club 

Seagram’s 7 
Seagram’s VO 
Black Velvet 
Crown Royal  

Crown Royal Cask 16 

~ American ~ 
Knob Creek 

Woodford Reserve 
Basil Hayden 

Booker’s 
Jim Beam 

Jack Daniels 
Gentleman Jack 

Jack Daniels Single Barrel 
Wild Turkey 

Maker’s Mark 
Makers Mark 46 

(rī)¹ 

Dewars White Label 

Chivas Regal 
Chivas Regal 16 

J & B 

Johnnie Walker Red 
Johnnie Walker Black 
Johnnie Walker Blue 

W h i s k e y  a n d  B o u r b o n  



Port Selection 
Fonseca Bin No. 27 

Osbourne Ruby 
Taylor Fladgate Tawny 20yr 

Taylor Fladgate LBV 
Croft Fine Ruby 

Graham’s Tawny 10yr 

 

House Made Desserts 
WE MAKE ALL OF OUR DESSERTS IN-HOUSE  

USING THE BEST AND FRESHEST INGREDIENTS. 
Desserts are also available for take out. 

 

Classic Creme Brulee ...5.95 
Custard with a Hint of Vanilla 
PERFECTLY PAIRED WITH:  

Nobilo  Sauvignon Blanc 
 

Triple Chocolate Turtle  
Brownie Sundae … 7.95 

Chocolate, Caramel Sauce, Pecans, 
Walnuts and Vanilla Ice Cream 

PERFECTLY PAIRED WITH: 
Murphy Goode Cabernet 

 

Flourless Chocolate Torte … 7.95 
Raspberry Sauce and Whipped Cream 

PERFECTLY PAIRED WITH:  
Angel’s Breath 

 

Marionberry Pie … 7.95 
Raspberry Sauce and Vanilla Ice Cream 

PERFECTLY PAIRED WITH:  
Croft Fine Ruby Port 

 

Decadent Dessert Trio… 10.95 
Vanilla Bean Crème Brûlée, Peach Cobbler  

and Flourless Chocolate Torte 
PERFECTLY PAIRED WITH:  

Taylor Fladgate 20 
 

Strawberry Cheesecake… 6.95 
Sour Cream Cheesecake topped with Strawberry Sauce  

and Whipped Cream 
PERFECTLY PAIRED WITH:  

Grand Marnier  
 

Upside Down Apple Pie … 7.95 
Baked Twice with a Candied Walnut Crust 

Warm Caramel Sauce and Cinnamon Ice Cream 
PERFECTLY PAIRED WITH:  

TUACA AND CIDER 
 

 

After Dinner  
Drinks 

 

Irish Coffee 
A Classic!  

One Sugar Cube, 
Jameson Irish Whiskey  

and Coffee. 
9 
 

Millionaire Coffee 
Baileys Irish Cream, 

Frangelico Hazelnut Liqueur 
and Kahlua Coffee Liqueur. 

10 
 

Spanish Coffee 
Tia Maria, Korbel Brandy, 

One Sugar Cube 
And Coffee. 

8 
 

Spiked Mocha 
Stoli Vanil Vodka,  

Chambord Black Raspberry  
Liqueur, Hot Chocolate Mix 

And Coffee. 
10 

 
Hot Apple Pie 

Spiced Apple Cider 
Spiked with 

Tuaca Vanilla Citrus Liqueur. 
9 


