
Desserts 
 Gooey Pecan Pie  

with pralines & cream ice cream

Key Lime Pie  
with raspberry sauce and assorted berries

Creme Brulée  
with assorted berries and hazelnut tuile

Chocolate Midnight Cake  
with vanilla ice cream

New York-Style Cheesecake  
with sour cream sauce and fresh strawberries

Chocolate Turtle Pie
with créme anglaise 

Fresh Peach Cobbler  
in season, with vanilla ice cream

  Selection of hÄagen-dazs�   
ice creams & sorbets

8.95



Single Malt Scotches

Islay
Ardbeg 10 Year Old  	 16

Bowmore 1982*Duncan Taylor	 48

Bowmore 17 Year Old	 18

Bowmore 40 Year Old	 600

Bruichladdich 1989 	 20

Bruichladdich 20 Year Old	 27

Laphroaig 10 Year Old 	 12

Laphroaig 15 Year Old 	 17

Lagavulin 16 Year Old  	 18

Campbeltown
Glen Scotia 12 Year Old	 18

Glen Scotia 17 Year Old	 21

Springbank 10 Year Old   	 16

Springbank Local Barley 40 Year Old   	 400

Lowland
Auchentoshan	 11

Auchentoshan 21 Year Old	 28

Glenkinchie 10 Year Old	 12

Rosebank 14 Year Old	 18

Balblair 10 Year Old  	 15

Dalwhinnie 15 Year Old 	 21

Dalmore Cigar Malt	 11

Dalmore 12 Year Old	 10

Glenmorangie Quinta Ruban	 17

Glenmorangie 18 Year Old 	 26

Gordon & MacPhail 30 Year Old	 36	

Highland Park12 Year Old 	 13

Highland Park18 Year Old 	 18

Oban 14 Year Old 	 18

Oban 32 Year Old 	 95

Talisker 10 Year Old	 17

Talisker 25 Year Old	 41

Highlands

Please join us in our Cocktail Lounge and  
enjoy after dinner drinks and live music.

Aberlour 12 Year Old	 10

Aberlour 16 Year Old	 16

Balvenie Double Wood 12 Year Old	 14

Balvenie 15 Year Old	 17

Balvenie Portwood 21 Year Old 	 26

Cragganmore 12 Year Old 	 11

Glenfarclas 17 Year Old	 21

Glenfiddich 12 Year Old	 11

Glenlivet 12 Year Old  	 11

Glenlivet 18 Year Old 	 19

Glenlivet 21 Year Old  	 30

Glenrothes 1985	 30

Macallan 12 Year Old	 14 

Macallan Cask Strength	 18

Macallan 1876	 45

Macallan 18 Year Old	 31

Macallan 21  Year Old  	 40

Macallan 25 Year Old	 55

Macallan “The 1946”   	 500

Speyburn 10 Year Old	 9

Speyside



D
essert M

enu &
 Spirit List 

Cognac

Armagnac
Chateau de Briat Hors d’Age	 19

Chateau de Tariquet	 15

Clés des Ducs	 25

Domaine Boingneres 1993	 30

Larressingle VSOP	 10

Larressingle XO	 18

Calvados
Daron XO	 16

Daron Fine	 9

Domaine Du Pont 1980	 15

Lemorton 1984	 30

Brandy
Cardinal Mendoza	 12

Carlos I		 14

Germain-Robin XO	 22

Grappa
Inga Dolcetto	 15

Inga Moscato	 18

Jacopo Poli Amorosa di Pinot	 40

Jacopo Poli Amorosa di Torcolato	 30

Marolo Barolo	 18

Hine Antique	 30 

Kelt Petra	 150

Kelt XO	 40

Kelt VSOP	 18

Martell L’Or	 100

Martell XO Supreme	 35

Martell Cordon Bleu	 25

Martell VSOP	 12

Remy Martin Louis XIII 	 175

Remy Martin Extra	 70

Remy Martin XO	 30

Remy Martin VSOP	 11

Pierre Ferrand 1965	 45

Pierre Ferrand 20 Year	 25

G&A Ferrand 1900	 350

Courvoisier L’ Esprit	 500

Courvoisier Succession	 225

Courvoisier XO	 27

Courvoisier Napoleon	 22

Courvoisier VSOP	 12

Daniel Bouju XO	 24

Delamain 1959	 75

Delamain Vesper	 28

Delamain Rare Unblended	 48

Dudognon Reserve	 16

Hennessy Timeless	 400

Hennessy Richard	 195

Hennessy Paradis	 50

Hennessy XO	 35

Hennessy VSOP	 12

Hine Triomphe	 30

We proudly offer a fine cigar collection for your enjoyment
Davidoff • Ashton • Avo • Arturo Fuente • Macanudo  

Cohiba • CAO • Zino
Cigars & Port Wines subject to availability.

 C i g a r  Se l e c t i o n s  



CAUTION:  Nearly all wines contain sulfiting agents, to protect flavor and color.  We advise you to be prudent in your alcohol consumption.  We reserve the right to restrict the sale of alcohol 
to anyone  who, in our opinion, may present a danger to themselves or others. According to the Surgeon General, women should not drink alcoholic beverages during pregnancy because 
of the risk of birth defects. Consumption of alcoholic beverages impairs your ability to drive a car or operate machinery, and may cause health problems.                 ©2010 PRI   03_PBSH 1  0410

Tawny Port
1937	 Porto Kopke Colheita	 95

1957	 Porto Kopke Colheita	 57

1988	 Porto Kopke Colheita	 20
NV	 Taylor Fladgate 40 yr	 30 
NV	 Ramos-Pinto 30 Yr	 22
NV	 Niepoort 20 Yr	 14

After Dinner Sherries
NV	 Osbourne Pedro Ximenez “1827”	  6 
NV	 Lustau “East India”	  9
1979	 Albala Pedro Ximenez	  11   

Vintage Port
1977	 Dow’s	 29
1983	 Fonseca	 26
1985	 Warre’s	 23
1994	 Quinta do Noval	 16
1997	 Dow’s	 15
2001	 Barros L.B.V.	 7  

Madeira
1922	 D’Oliveiras Bual	 61
1948	 Barbeito Malvasia	 47
1956	 Barbeito Sercial	 39
MV	 �The Rare Wine Co. 	

    New Orleans Special Reserve 	 17

Ports

Dessert Wines
2006	 Lillypilly “Noble Blend”, Riverina Region Australia	 7

2008	 Moscato d’Asti, Sarocco, Piedmont Italy	 8

2006	 Coppo Brachetto D’Acqui, Piedmont	 8 

NV	 Chambers Muscat, Rutherglen Australia	 8

2001	 Sauternes, Cru D’Arche-Pugneau “Trie Exceptionelle”	 9

2005	 Banyuls “Rimage”,  Domaine du Mas Blanc	 15

2007	 Château des Charmes Vidal Ice Wine, Niagara-On-The-Lake, Canada 	 19 

1989	 Hugel Pinot Gris “Vendange Tardive” Alsace	 24

1998	 Sauternes, Chateau Suduiraut	 25

1996	 Tokaji Aszú “Nyulászó” 6 puttonyos, Royal Tokaji, Hungary	 28

Desserts & Dessert Wine Suggested Pairings

Gooey Pecan Pie  $8.95 
with pralines & cream ice cream  

NV Niepoort 20 yr Tawny Port   $14

Key Lime Pie  $8.95 
with raspberry sauce and assorted berries

2008 Moscato d’Asti, Sarocco, Piedmont Italy   $8

Creme Brulée  $8.95 
with assorted berries and hazelnut tuile

2001 Sauternes, Cru D’Arche-Pugneau   $9

Chocolate Midnight Cake  $8.95 
with vanilla ice cream

2005 Banyuls “Rimage”, 

Domaine du Mas Blanc  $15

New York-Style Cheesecake  $8.95 
with sour cream sauce and fresh strawberries  

2007 Château des Charmes Vidal Ice Wine,                           

Niagara-On-The-Lake   $15

Chocolate Turtle Pie  $8.95 
with créme anglaise 

NV Chambers Muscat, Rutherglen Australia   $8

Fresh Peach Cobbler  $8.95  
in season, with vanilla ice cream

2006 Lillypilly “Noble Blend”, 	
Riverina Region Australia   $7


