Dessert Wine

CHATEAU LARIBOTTE 9
Sauternes, France, 2011
CH. STE MICHELLE ETHOS 13
LATE HARVEST RIESLING
Washington 2015
Port, Sherry & Madeira
FONSECA |0 YEAR TAWNY 8
DOWS 20 YEAR TAWNY 12
GRAHAM’S 30 YEAR TAWNY 2I
FONSECA LBV 2009 7
PEDRO XIMENEZ SHERRY 8
BLANDY’S I0 YR MADEIRA 10
Liqueurs
GRAND MARNIER 10
BAILEYS 9
BENEDICTINE 12
B&B 10
DRAMBUIE 9
KAHLUA 9
AMARETTO DISARONNO 9
ROMANA SAMBUCA 9

Cognac & Brandy

COURVOISIER VSOP I

COURVOISIER XO 22
HENNESSY VSOP 12
HENNESSY XO 40
REMY MARTIN XO 30
Single Malt Scotch

GLENFIDDICH SOLERA 17
RESERVE I5 YEAR The Highlands
MACALLAN 18 YEAR 34
The Highlands

LAGAVULIN 16 YEAR Islay 19

THE BALVENIE PORTWOOD 43
21 YEAR The Highlands

Whiskey
COPPERWORKS 12
WESTLAND 12
WHISTLE PIG 10 YR RYE 17
RITTENHOUSE RYE 9
BOOKER’S Single Barrel 15

Desserts

CHOCOLATE DECADENCE CAKE
Flourless chocolate cake, coconut-saffron cream,
toasted spiced cashews. GF 9

OLYMPIC MOUNTAIN ICE CREAM OR SORBET
7

PECAN PIE
Grand Marnier anglaise, candied orange peel,
sweetened whip cream. 8

STRAWBERRY CHEESECAKE
Graham cracker crust, lemon curd, basil,
strawberry salsa. 9

SALTED CARAMEL SUNDAE
Toasted macadamia nuts, waffle cone, caramel
and chocolate sauce. 9

VANILLA BEAN CREME BRULEE
Caramelized baked custard, fresh berries. GF 8

Cocktails

CHOCOLATE MARTINI
Godiva Chocolate liqueur, dark créme de cacao,
Kahlia, cream. 11

BLUEBERRY TEA
Grand Marnier, Amaretto Disaronno, Earl Grey tea.
Served hot with an orange twist. 13

MARKED IN SMOKE
Maker’s Mark Bourbon, house smoked maple syrup,
fresh orange, bordeaux cherries, orange bitters, finished
with soda. 12

ESPRESSO MARTINI
Kahlua, vodka, simple syrup, espresso. 11

Espresso & Coffee
DRIP COFFEE 4 ESPRESSO 4

4/20 LATTE 5 CAPPUCCINO 5



