
 
 
 
 
 

Cognacs     
  2 oz
Martell Cordon Bleu  39.00
Martell Extra  110.00
Courvoisier VS  9.00
Courvoisier VSOP  12.00
Courvoisier XO  44.00
Hennessy VS  10.00
Hennessy VSOP  13.00
Park VS  12.00
Park VSOP  18.00
Park XO  26.00
Jepson Brandy (Alambic Pot Still Brandy) 13.00
Kelt XO 42.00
 
 
 

Select Scotches 
 2 oz
Johnnie Walker Gold  24.00
Johnnie Walker Green 22.00
Glenlivet (12 yr. Highland) 10.00
Glenmorangie (10 yr. Highland) 14.00
Glenfiddich (12 yr. Speyside) 10.00
Macallan (12 yr. Speyside) 15.00
Isle of Jura (10 yr. Jura) 10.00
Highland Park (12 yr. Orkney) 15.00
 
 
 
 
 

Select Whiskies 
 2 oz
Bulleit Bourbon  6.50
George Dickel 12 yr. 9.75
Gentleman Jack 8.00
Jack Daniels Single Barrel 10.00
Jameson 7.50
Old Bushmills “Black Bush” 10.00
Basil Hayden 10.00
Bushmill’s 10 yr.  12.00
Wild Turkey Rare Breed 8.50
Woodford Reserve (Single Barrel Bourbon) 7.00
Ridgewood Reserve 1792 8.00
Buffalo Trace 10.00
Knob Creek 10.00
Booker’s 12.00
Crown Royal Special Reserve 15.00
Crown Royal Cask No. 16 25.00
 
 
 

Tequilas & Rums 
 2 oz
Sauza Hornitos 8.25
Sauza Tres Generaciones 10.00
Patron Gold 10.00
Patron Silver 9.50
Don Eduardo Gold 9.75
Don Eduardo Silver 9.75
Appleton’s Estate Jamaican Rum   8.00
Sailor Jerry Rum 8.00
 
 
 
 

 
 
 
 
 

Dessert Wines  
 375 ml 3 oz  
St. Supery Muscat 2001    4.75  
Bonny Doon  
     “Vin de Glaciere” 2000 

 
40.00

 
 10.00   

 
 

Baroncini IL Santo  30.00    8.00    
Nivole Moscato D’Asti 35.00     9.00  
Jackson Triggs Vidal Ice Wine 60.00  15.00  
Far Niente Dolce 2001 135.00  
  
 

Cordials, Liqueurs, Digestifs,& Apéritifs 
  

 2 oz
Pernod 5.00
Dubonnet Rouge 4.50
Lillet 7.50  
Campari 8.00
Pimms 6.75
Southern Comfort 7.00
Cointreau 9.00
B & B 11.00
Amaretto di Saronno 8.00
Sambuca Romana 8.00
Sambuca Romana Black 8.00
Frangelico 8.00
Tia Maria 8.00
Kahlua 7.50
Starbuck’s Coffee  8.00
Drambuie 9.00
Benedictine 12.00
Amarula 8.00
Chambord 8.00
Bailey’s 8.00
Grand Marnier 9.00
Godiva Chocolate Liqueur 9.00
Godiva White Chocolate Liqueur 9.00
Godiva Caramel Liqueur 9.00
Rumple Mintz 7.50
Toschi Lemoncello 6.25
 
 
 
 
 
 
 
 

Sherry, Port, & Madeira  
 2 oz
Harvey’s Bristol Crème 5.00
Dry Sack Sherry 6.00

 
Blandy’s 5 Year Malmsey Madeira    6.00 
Broadbent Rainwater     7.00 

 
Graham’s Six Grapes 5.75
Taylor Fladgate “1st Estate” 6.25
Warre’s Warrior 6.75
 
Fonseca 10 Year Tawny 9.50
Ramos Pinto 10 Year Tawny 11.50
Fonseca 20 Year Tawny 16.50
Cockburn 20 Year Tawny 17.00
Graham’s 20 Year Tawny 18.00
Old Boys 21 Year Very Old Tawny Port 9.00
Graham’s LBV 2000 6.00
 
Croft 2003 Vintage 15.00
Fonseca 2000 Vintage 18.00
 
 
 

 
 
 



 
 
 

Desserts 
 

Beside each dessert you will find a recommended cordial selected by our dessert gourmands & 
‘cork dorks’ who experimented tirelessly at the expense of their waistlines to please your palates. 

 

Maple-Pumpkin           
Pot de Creme Topped with Rum Whipped Cream  Grand Marnier 

Jack Daniel’s® Chocolate 
Pecan Pie 

Rich southern pecan pie laced with bittersweet   
chocolate & Jack Daniel’s® Espresso Martini 

Vanilla Bean              
Crème Brulée 

Baked vanilla bean custard crème served in a soufflé 
dish topped with caramelized sugar crust 

Bonny Doon “Vin De 
Glacier” 

Chocolate Framboise 
 

Rich chocolate ganache cake flavored with raspberry 
liquor over raspberry coulis 

Taylor Fladgate “1st     
Estate” 

Warm Spiced              
Carrot Cake 

 
With cream cheese ice cream,                        

candied pecans & sweet carrot coulis 
Park VSOP 

Peanut Butter & Jelly 
Panna Cotta 

peanut butter custard with cranberry-grape compote       
& rolled wafer cookies 

Milk 

Chocolate-Coconut  
Sushi  Homemade frozen rolls of almonds surrounded in 

coconut, wrapped in a chocolate shell served sushi style Baroncini  “IL Santo” 

Key Lime          
Cheesecake With coconut-shortbread crust Nivole Moscato D’Asti 

Farmer Dave’s             
Apple Cake 

With brown buttercream, bruleed apples,                
candied walnuts & apple coulis 

Amaretto Di Saronno 

Butterscotch Habanero 
Bread Pudding 

A fabulous combination of flavors!  Bread pudding with a 
little “kick” covered in white chocolate sauce Corona 

 
Ice Cream of the Day ~ or ~ Sorbet of the Day 

 
Trio of Desserts ~ Try any three of the above!!! - $16 

 
Dessert Mirror – 10 of your favorites!!! - $60.00 

 


