Desserts 8

Sassafrass
light semifreddo, spiced cake, tahitian vanilla bean, pear

Pots du Créme
dark chocolate créme, hazelnut anglaise and hazelnut biscotti

Milk Chocolate Pudding
eucalyptus meringue, burnt rosemary, graham cracker and chocolate
sorbetto

Sparkling Lemon
lemon curd, cherry poundcake and cherry marscarpone

Trio of Gelati
daily selection served with house made hazelnut biscotti

Small Batch Liqueurs by Leopold Bros.

$8 each, $21 for 3, $30 for 5

New York Sour Apple
three pounds of new york state’s finest apples and a small amount of
filtered sour mash lend this spirit its refined and striking sour finish.

French Press-Style Coffee
special roast and a course grin of three varieties of free trade coffee
beans are brewed using a specially engineered french press, adding only
a touch of raw, unprocessed sugar to balance the slight bitterness of the
coffee.

Rocky Mountain Peach
succulent peaches harvested from the rocky mountains are stoned, juiced
and added to the eau-de-vie, before resting in small glass carboys to
round the peach notes and soften the finish.

New England Cranberry
three pounds of new england bog-grown cranberries and no artificial
flavor or color make this liqueur bright and naturally balanced.

Michigan Tart Cherry
over three pounds of montmorency cherries, with pits intact, create cherry
pie aromas and almond undertones.

Prosecco Cocktail $13
choose any of the above liqueurs and we will add prosecco and a twist.

Please advise your server of any food allergies prior to ordering.
*Consuming raw or undercooked items may increase your chances of having a
foodborne illness*



For Your Sipping Pleasure

Dessert Wines

Coppo, Brachetto D’ Acqui, Piedmont, IT NV

Maculan Torcolato, Veneto, IT 2003

Elio Perrone, Brachetto-Moscato, Piedmont, IT NV

M. Chapoutier, Banyuls, Crozes-Hermitage, FR 2007

Jackson-Triggs, Ice Wine, Niagra Peninsula, CA NV

Olivares, Dulce Monastrell, Jumilla, SP 2004

Sineann “The Precious”, Late Harvest Gewurztraminer,
Columbia Gorge, OR 2009

Ceretto, Moscato d'Asti, Asti, IT NV

Grappa Cognac

Poli Secca 14  Remy Martin VSOP

Poli Morbida 14 Hennessey VS

Poli Moscato 15 Courvoisier VS
Courvoisier VSOP

Liqueur Tesseron Lot 53’ XO

Luxardo Amaretto 9

Disarrono Amaretto 9 Port

Limoncello 8 Dows LBV

Nocello 8 Dows 10 Year Tawny

Luxardo Sambuca 9 Dows 1999 “Quinta Do Bomfim”

Grand Marnier 10  Dows 20 yr tawny

Pernod 11 Fonseca Bin 27

Kentucky Bourbon

Buffalo Trace, 90 Proof 10 Scotch Whisky

Basil Hayden's, 80 Proof 13 Lagavulin 16 yr., Islay

Bulleit, 90 Proof 11 Glenmorangie 10 yr., Ross-Shire
Four Roses, 90 Proof 12 Bruchladdich Rocks, Islay

Knob Creek, 100 Proof 11 Chivas 12 yr., Speyside

Maker's Mark, 90 Proof 9 Glenlivet 12 yr., Speyside
Maker's Mark 46. 94 Proof 12 Hazelburn 8 yr., Cambletown
Noah's Mill, 114.3 Proof 14 ~ -aphroaig 10yr., Islay

Pure Kentucky X0, 107 Proof 13 Macallan 12yr., Speyside

Woodford Reserve, 90.4 Proof 12 Macallan 18 yr., Speyside

Springbank 10 yr., Cambletown

Evan Williams, 86.6 Proof 10

Willet Pot Still, 94 Proof 1, Obanl4vr. Highlands
Other Whisky Irish Whisky

Leopold Bros. NY Apple Whiskey 12 ~ Jameson

High West Rye 13 Power’s Gold Label
Ri(1) Rye Whiskey 10 Red Breast 12 yr.
Russel’s Reserve Rye 10

Yamazaki Single Malt 12 yr 16

Yamazaki Single Malt 18 yr. 28

Please advise your server of any food allergies prior to ordering.
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*Consuming raw or undercooked items may increase your chances of having a

foodborne illness*



