
Goat cheese cheesecake | mango pudding    candied cashews     cilantro   8 

COCONUT POUND Cake | Grapefruit sorbet    ginger Honey     AVOCADO PUREE    8

carrot cake fritters | mustardo    cream cheese     canndied pecans    8

GUANAJA CHOCOLATE TERRINE | candied Baguette    ALmond Nougatine    chufa nut puree    8

peanut butter fudge  | apple sorbet    raisin puree    CELERY     8

S W E E T

SPIRITS

COCKTAILS

CHEESE

COFFEE

MUSCAT

PORTO

WINES

St. Andre Triple Créme Brie | France    6

Smokey Blue Cheese | Oregon    6

Humbolt Fog | California    6

French Press coffee    espresso    4

Cappuccino    latte    mocha    Brevé    5

Oban    14

BenRiach 16    20

Lagavulin 16    21

Suntory 18    30

Glenlivet 21    28 

Hennessey XO Cognac    32

Martell XO    35

Nueces | Espresso    Amaretto     Pecan Syrup    8

Alexander | Brandy    cream      Nutmeg    8

Rusty Nail | Scotch    Drambuie    8	 ine  |  chris 

andrews +  SOUS CHEF  |  SCOTT MOORE

Flat Creek Muscat 
Blanco Texas Hill Country | 07    12

Domaine de Coyeux Muscat 
Beaume de Venise, France | 2002     10

Michele Chiarlo Nivole | Italy | 2008    8

De Bortoli ‘Emeri’ | SE Australia | NV    8

andrew SOUS CHEF  |  SCOTT MOORE

Cockburn’s Ruby Porto | Portugal | NV    13

Otima 10 Year Tawny | Portugal | 2000    16

Porta Rocha 40 Year Tawny | Portugal | 1970    35

Porta Rocha 1966 Colheita | Portugal     40

Porta Rocha 1937 Colheita | Portugal     60

Late Harvest wines Neige Apple Ice Wine 
Quebec, Canada | 2010    12

Banfi Rosa Regale 
Brachetto d’Acqui, Italy | 2006    12

Royal Tokaji Company Red Label 5 Puttonoyos 
Hungary | 2003    28

Chateau Chantegril Sauterne
Bordeaux, France | 2006    18

Executive Chef  |  josh k. watkins  +  Chef De Cuisine  |  chris andrews +  SOUS CHEF  |  SCOTT MOORE


