Assorted Ice Creams or Sorbet
Please ask your server for today’s choices

Priyniki with Icing
Pair with a glass Sibona Italian Chamomile Liqueur, $12

Rum Baba with Rum Sauce
Pair with a glass of Alvear Don PX 2011, $10

Russian Napoleon with Brandied Cherries & Chocolate
Truffle Sauce
Pair with a glass of Domaine de la Tour Ville Banyuls, $6

Fruit Pudding with Whipped Cream
Pair with a glass of Chateau Coutet Sauternes, $8

C(%(’/ & EAj(J/’L €320

Starbucks® Coffee

Cappuccino, Latte & Mocha

Hot Chocolate

Extra Shot

Caramel, Vanilla, Sugar Free Vanilla
Kahlta or Kerrygold Irish Cream Liqueur

Grand Marnier
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Taylor Fladgate 10 Year Tawny Port
Alvear Don PX 2011
Torres Floralis Aqua D'Oro Muscat

Dr. Loosen Riesling Beerenauslese 2011
Chateau Coutet Sauternes

Chateau Haut-Charmes Sauternes
Badia a Coltibuono Vin Santo
Disznoko Tokaiji 5 Puttonyos
Domaine de la Tour Vielle Banyuls
Massenez Créme de Cassis or Péche
CapriNatura Organic Limoncello
Sibona Chamomile Liqueur

Hennessy VS

Paul Giraud Cognac Napoleon

Tariquet Armagnac VSOP

Domaine Boingneres Armagnac RSV Speciale
Dupont Calvados

E.Massenz Poire William Eau de Vie

The Macallan 12

The Glenlivet 12

Marcarini Barolo Chinato (Digestive)
Campari

FSC Certified | 100% Green-e Certified | Carbon Neutral Made
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