
 

 

Dessert 

Manchego Cheesecake   11 

Warm Espresso Cake in a Cloud   11 

Chocolate Croissant Bread Pudding with Crème Anglaise   11 

Apple Tart with Caramel Sauce & House-made Ice Cream   14 

Strawberry-Buttermilk Cake with Fresh Strawberries & Strawberry Syrup   12 

Dark Chocolate Fudge Tart with Espresso Whipped Cream & Toasted Hazelnuts   14 

Crema Catalana   11 

Frosty Carajillo: Licor 43 & Espresso, shaken, not stirred, over Ice   16 

Featured Digestif Flight: American Rye Whiskey – 1oz each Knob Creek, Bulleit, Angel’s Envy   35 

Dessert Wines 

Gonzalez Byass Cream Sherry ‘1847’ Oloroso   14 

Pérez Barquero ‘La Cañada’ NV Pedro Ximénez, Montilla-Moriles   24 

Bodegas Toro Albala 1999 Pedro Ximénez, Montilla-Moriles   18 

The Rare Wine Co. ‘Boston Bual’ NV Madeira   19 

Jorge Ordoñez ‘No2 Victoria’ 2019 Muscat d’Alexandria, Málaga   15 

Château Lafaurie-Payraguey 2001 Sauternes   21 

Port & More 

Ramos Pinto Ruby Port   12           Ramos Pinto 2017 LBV Port   15 

Graham’s 10 yr Tawny Port   21             Graham’s 20 yr Tawny Port   24 

Cardenal Mendoza Brandy   19  Torres 20 yr ‘Hors d’Age Brandy   30 

Ferrand ‘Ambre’ 1er Cru Cognac   20     Marie Duffau ‘Napoleon’ Bas Armagnac   15 

Torres ‘Alta Luz’ Cristalino Brandy   25  

Remy Martin VSOP   23  


