AFTER DINNER WINES & SPIRITS

SHERRY PORTS MADEIRAS
HIDALGO “GOBERNADOR"” OLOROSO SHERRY
BLANDY’S 5 YEAR SERCIAL MADEIRA
BLANDY'’S 10 YEAR MALMSEY MADEIRA
GRAHAM’S SIX GRAPES RUBY PORT
GRAHAM'S LATE BOTTLE VINTAGE 2005
DOW'S 10-YEAR TAWNY
TAYLOR FLADGATE 20-YEAR TAWNY

DESSERT WINES
RIESLING, “VIN DE GLACIERE”, PACIFIC RIM,
WA, 2007
LATE HARVEST CHARDONNAY, WOLFFER,
HAMPTONS, LONG ISLAND, 2007
SAUTERNES, CHATEAU HAUT-BERGERON,
FRA 2005
RIESLING, BEERENAUSLESE, PIESPORTER
GOLDTROPFCHEN, HOFFMAN-SIMON, 2009
SYRAH PORT, KRUPP BROTHERS,
BLACK BART”, NAPA, CA 2007
BANYULS, M CHAPOUTIER, FRA 2007
ROSE CHAMPAGNE, DUVAL-LEROY,
“LADY ROSE”, SEC, FRA NV

GRAPPA
CLEAR CREEK DISTILLERY GRAPPA

AFTER DINNER DRINKS

Wake Up Call

10
13
16
16

15
13

18

11

espresso infused absolut vanilla vodka, baileys, espresso,

chambord

XO Macchiato (served hot or cold)
patron xo café, espresso, fernet branca

11

12/28/2011

{DESSERTS}

Figgy Pudding 9.5
steamed fig pudding, Guinness ice cream,
eggnog sauce

Chocolate-Salted Caramel Torte 9.5
coffee ice cream

Cranberry-Ginger Cake 9.5
pear and rum stew, candied ginger

Winchester Apple Tarte Tatin 9
vanilla ice cream

Chocolate Pot de Créme 9
chantilly cream

House Made Doughnuts 10
chocolate ganache, lemon curd, seasonal jam

Selection of Farmstead Cheeses 17
seasonal jam, raisin-walnut toast

Please advise your server of any food allergies prior to ordering

An 19% gratuity will be added to parties of seven or more.



