SINGLE MALT SCOTCH
BY REGION

SPEYSIDE ISLES
GLENFIDDICH 12 ISLE OF SKYE 8
GLENLIVET 12 SPRINGBANK 10
GLENLIVET 15 TALISKER 10
GLENLIVET 16

GLENLIVET 18 HIGHLANDS
MACALLAN 12 DALWHINNIE 15

MACALLAN 18 GLENMORANGIE 10
ABERLOUR 12 GLENMORANGIE 12
CRAGGANMORE 12 OBAN 14
LISMORE ISLAY
GLENROTHES ARDBEG 10
LOWLANDS LAPHROAIG 10

GLENKINCHIE 10 LAGAVULIN 16

DESSERTS
CORDIALS AND
CHAMBORD AFTER DlNNER

GRAN MARNIER
BAILEYS IRISH CREAM
AMARETTO DI SARONNO DR]NKS
KAHLUA
B&B
PERNOD
GREEN CHARTREUSE
CANTON GINGER
BENEDICTINE
DUMANTE PISTACHIO
TUACA
SAMBUCA
FRANGELICO
GODIVA WHITE OR DARK
GALLIANO
DRAMBUIE

M&S GRILL

ENJOY WITH AN ESPRESSO

OR
CAPPUCCINO Join us for Sunday Brunch!




HOUSE MADE
DESSERTS

We make all of our desserts in-house using the best
and freshest ingredients. Desserts are also available
for take out.

SIGNATURE RED VELVET CAKE
Classic Red Velvet Cake with Cream Cheese Icing,
Toasted Coconut, & Créme Anglaise
7.50

WARM UPSIDE DOWN APPLE PIE
Baked in a Walnut Crust, Served with Cinnamon
Ice Cream & Caramel Drizzle
8.95

THE CHOCOLATE BAG
Dark Belgian Chocolate Bag Filled with White
Chocolate Mousse & Fresh Berries
11.95

CHOCOLATE MOLTEN CAKE
Served Hot with Kahlua Hot Fudge &
Vanilla Ice Cream
8.95

BOSTON CREAM PIE
Fresh Layers of Yellow Cake with Custard &
Chocolate Ganache
7.95

CLAssIC ICE CREAM SUNDAE
Vanilla Bean Ice Cream with Kahlua Fudge,
Hazelnut Crusted Truffles, &

Fresh Whipped Cream
7.95

REFRESHING ICE CREAM
Vanilla Bean or Cinnamon
2.95

TRES LECHES
Traditional Spanish Cake Made with “3 Milks”
Fresh Whipped Cream & Toasted Coconut
7.95

AFTER DINNER DRINKS

SPANISH COFFEE
SERVED WITH A CARAMELIZED-SUGARED RIM.
BACARDI151, KAHLUA & COINTREAU
DASHED WITH NUTMEG & CINNAMON

IRISH COFFEE
A CLAssIC! ONE SUGAR CUBE & BUSHMILLS
IRISH WHISKEY

IRISH NUT COFFEE
BAILEYS IRISH CREAM, FRANGELICO HAZELNUT
LIQUEUR & DUMANTE PISTACHIO LIQUEUR

SPICED-APPLE PIE
HoT APPLE CIDER, CAPTAIN MORGANS SPICED
RUM & STOLICHNAYA APPLIK

COFFEE NUDGE
KAHLUA, DARK CREME DE COCOA
& BRANDY

ALL HOT DRINKS ARE TOPPED
WITH FRESH CREAM

COGNAC/ARMAGNAC

Courvoisier VS
Delamain Pale & Dry
Hennessy VS, XO & Black
Remy VSOP
Martell Cordon Bleu & XO
Pisco Don Cesar
Larressingle Armagnac XO
Pierre Ferrand Cigar
Lairds Applejack

PORT AND SHERRY

Fonseca Bin 27
Fonseca Late Bottle Vintage
Penfold’s Club Tawny
Ramos Pinto 10yr Tawny
Graham’s 30yr
Graham’s Six Grapes Reserve
Rare Wine Co. Madeira
Alvear Fino Sherry




