3 i DESSERTS
BRE ' ‘ ERY VANILLA CREME BRULEE
Fresh Fruit | 10
SPIRITED DINING HOT FUDGE CREAM PUFF
With Hot Fudge and Whip Cream | 10
WHISKEY/ COPPA PISTACHIO
BOURBON Custard Gelato swirled together

with chocolate and topped

BUFFALO TRACE | 10 with Praline Pistachios | 10

COPPERCRAFT | 14 ROYAL CARROT CAKE

YELLOWSTONE | 12 ' .Walnuts, Carrots, Pineapp{e,
Traditional Real Cream Cheese Icing | 10
ELIJAH CRAIG | 11

NEW YORK STYLE CHEESE CAKE
JEFFERSON’S | 13 Fresh Strawberry Sauce | 10

JEFFERSON’S OCEAN | 18 CHOCOLATE LAVA CAKE
WOODFORD RESERVE | 12 Caramel Sauce, Vanilla Ice Cream,

& Candied Pecans | 10
REDBREAST IRISH WHISKEY | 15
SAZERAC RYE | 13

SRENNE | 1 AFTER DINNER
DRINKS
BASIL HAYDEN’S | 12
SPANISH COFFEE
GRASS WIDOW | 15 Cointreau, Brandy, Tia Maria,
ANGELS ENVY | 16 Flamed with a Cinnamon Sugar Rim,
Whipped Cream | 13
BASIL HAYDEN’S DARK | 14

ESPRESSO MARTINI
ANGELS ENVY RYE | 23 Fresh Espresso, Vanilla Stoli, Baileys | 13.50

WHISTLEPIG 15YR | 45 SALTED CARMEL HUMMER
WELLER ANTIQUE 107 | 24 Vanilla Ice Cream,
Rum, Kahula, Whipped Créme | 13
EAGLE RARE | 22

BLADE & BOW | 15

LEGENT | 14 COGNACS
FOX & ODEN | 18

JP WISER 15YR | 18

D’USSE XO | 23
REMY MARTIN VSOP | 14
REMY MARTIN 1738 | 15

ILLY COFFEE HENNESSY VSOP | 12

COURVOISIER VS | 12

ESPRESSO | 3
MARTELL BLUE SWIFT | 14
CAPPUCCINO | 4
PAUL BEAU VSOP | 11
LATTE | 4

KELT RARE VSOP | 20

SINGLE
MALT SCOTCH

MACALLAN 12YR | 18
GLENLIVET 12YR | 13
OBAN 14YR | 17

GLENMORANGIE
‘LASANTA’ | 14

GLENMORANGIE
‘NECTAR DOR’ | 14

GLENFIDDICH 12YR | 14
ABERLOUR 12YR | 15
MONKEY SHOULDER | 14
LAPHROAIG 10YR | 16
GLENDRONACH 15YR | 20

TEQUILAS

CLASE AZUL REPOSADO | 25
CINCORO BLANCO | 22
AVION 44 EXTRA ANEJO | 22
PATRON SILVER | 12
CASAMIGOS BLANCO | 14
CLAS AZUL PLATA | 25
CASAMIGOS REPASADO | 14
SIEMPRE ANEJO | 15
1800 MILENIO ANEJO | 22
EL TESORO REPOSADO | 16
KOMOS REPOSADO ROSA | 18
DON JULIO 1942 | 25
AVION REPOSADO | 15
CASA NOBLE BLANCO | 14

HERRADURA LEGEND
ANEJO | 30

CORAZON ANEJO | 12




