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CHEF/PARTNER  RALPH SCAMARDELLA
EXECUTIVE CHEF   JOHN ALERS

P O R T  &  D E S S E R T  W I N E 	 Glass 	 BTL

Fonseca ‘Bin 27’ (750ml)	 14	 84
Kopke 10 Yr Tawny (750ml)	 17	 102
Taylor Fladgate 20 Yr Tawny (750ml)	 29	 174
Kopke Tawny 2003 (375ml)	 30	 120
Inniskillin Vidal “Ice Wine” (375ml)	 50 	 150
Far Niente “Dolce” (375ml)		  190
Sandeman 30 Yr Tawny (750ml)	 57	 343

C O G N A C
Rémy Martin 1738� 25
D’Ussé VSOP� 27
Rémy Martin VSOP� 27
Hennessy XO� 55
Rémy Martin XO� 55

S C O T C H
Jura 10 Yr, Islands� 22
The Dalmore Port Cask, Highland � 37
The Dalmore 15 Yr, Highland � 40
Glenmorangie 18 Yr, Highland� 40
Glenlivet 18 Yr, Speyside � 45
Aberfeldy 21 Yr, Highland � 45
Chivas Regal ‘Royal Salute’ 21 Yr�  53
Johnnie Walker Blue Label � 70
The Dalmore 25 Yr, Highland � 185
Macallan 25 Yr, Highland � 425

W H I S K E Y
E.H. Taylor, Jr. Small Batch		  36
Crown Extra Rare 18 Yr		  40
W.L. Weller Special Reserve � 40
Eijah Craig 18 Yr		  45 
Old Fitzgerald 19 Yr		  65
Orphan Barrel Muckety Muck 25 Yr		  70
Heaven Hill 17 Yr		  70
Blanton’s Gold Edition� 120
WhistlePig ‘The Boss Hog’ VII Magellan’s Atlantic		 300

DESSERTS S P E C I A LT Y  C O F F E E S
Espresso    3.75

Cappuccino   4.75

Caffè Macchiato   4.75

Caffè Canarino   5.50 
Espresso, Sweetened Condensed Milk

Caffè Corretto   7 
Espresso and your choice of 

Sambuca, Amaretto or Grappa

F I N E  T E A S 
4.50

Paris 
Black Tea, Oolong Tea, Black Currant, 

Vanilla, Bergamot, Caramel

Earl Grey Supreme 
Black Tea, White Tea, Bergamot

Citron Green 
Green Tea, Orange, Marigold Petals

Egyptian Chamomile 
Egyptian Chamomile Flowers

Peppermint 
Peppermint Leaves

R E S E R V E  O F F E R I N G S
Louis XIII by Rémy Martin

“Think A Century Ahead”
Each decanter is the life achievement of

generations of cellar masters. 
0.5 oz   150   |   1 oz   285   |   2 oz   570

Gelati and Sorbetti   10 
Ask Server for Daily Selections

Nutella Budino   14 
Chocolate Hazelnut Pudding, Crushed Pistachios, Whipped Cream 

Rainbow Neapolitan   12 
Three Layers Of Almond Cake, with Raspberry Jam and Chocolate Pearls

Nonna’s Tiramisu   21 
Mascarpone Crema, Espresso Caramel,  Ladyfingers

Oreo Zeppole   16 
Malted Vanilla Milkshake

20-Layer Peanut Butter Chocolate Cake   24 
Devil’s Food Cake, Peanut Butter Mascarpone

Buono Notte   23 
Vanilla-Infused Ketel One Vodka, 

Licor 43, Kahlúa, Espresso, 
Vanilla Crema, Tiramisu Dust

Old Fashioned con Caffè   22 
Hudson Bright Lights Big Bourbon, 

Espresso Demerara, Chocolate Bitters, 
Orange Peel

A M A R O
Averna   15

Fernet-Branca   15
Montenegro   16

Nonino, ‘Quintessentia’   16

G R A P PA
Nonino Moscato   23
Moscato di Poli   27

Chiarlo Moscato   27
Sassicaia   30

D E S S E R T  C O C K TA I L S 
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