
Graham's Six Grapes porto...10
Graham’s 10yr Tawny...16
Graham’s 20yr Tawny...18             
Taylor Fladgate 10 yr Tawny...16   
Fonseca Bin 27...14
Dow's 20 yr. Tawny...18
Dow’s LBV, 2003...12
   

Taylor Fladgate 2003...25
Robert Hall 2004...25

Warre’s Port 1985...30
Mer Soleil Late Harvest Riesling, 2004...12/62

Dolce Far Niente, 2005, Napa...25/100
Iniskillin “Vidal” Oak Aged, 2006...18/85

a variety of after dinner liqueurs are also available...         

Port Flight
Graham's 20 yr., Dow LBV '00, Taylor Fladgate 10 yr. Tawny

16

Port Flight
Robert Hall 04., Dow LBV '00, Taylor Fladgate 10 yr. Tawny 

16

Cordials Flight
Grand Marnier, B&B, Remy VSOP

16

Sticky Flight
        Inniskillin Oak Aged, Mer Soleil Late, Far Niente Dolce

18

 Dessert Menu

Cheese Plate
manchego, maytag blue, st. andre & sottocenere-black truffle 

one for 7     three for 14

Coffee
 in addition to our house coffee we

offer Counter-Culture's premium Colombian blend 
available by French press

              6.5 

Warm Chocolate Truffle Cake
hazlenut gelato, raspberry coulis

8
Marshmallow Panna Cotta “Camp Fire Smores”

8
Lemon Curd & Coconut Napoleon

coconut gelato
10

Classic Creme Brulee
vanilla bean with fresh blueberries

10
Butterscotch & Walnut Bread Pudding

caramel & ginger-maplesnap gelato 
10

Trio of Sorbet or Gelatos
7

                                                                                                    
                                                                                                      Pastry Chef Lauren Jakubek

Liquid Desserts   

         
Liquid Dessert Sampler

Prosecco sparkling wine, Graham’s ruby port
& Grand Marnier served with chocolate truffles, fruit & maytag blue

       25        
                                                                         

                                                                                                                                                                                            

  


