AFTER DINNER DRINKS

AMARO
Averna 12
Braulio 14
Braulio Riserva Speciale 28
Elsewhere Blood Orange Amaro 11
Field Trip Squash Amaro 11
January Spirits Amaro 14
Montenegro 12
Nardini 13

Royal Vallet Amargo Angostura 11

BRANDY

Cognac Frapin 15 yr
Cognac Frapin XO

Dudogognon Heritage 40 yr
Ch. Laubade 1994 Armagnac
Tariquet VSOP Armagnac

La Vieille Prune

Finger Lakes Riesling Grappa

Clear Creek Pear Brandy

Neversink Orchard Brandy

DESSERT WINE

Tawny 10 Year, Port, Niepoort

Madeira, New York Malmsey, Rare Wine Co.
Sauternes, 2009, Chiteau La Tour Blanche
Barboursville Vineyards, Virginia Paxxito 2019

Felsina Vin Santo 2018

SCOTCH
Bowmore 15 yr 30
Edradour 10 yr 25
Glen Scotia Double Cask 20
GlenDronach 12 yr Sherry Cask 25
Highland Park 18 yr 45
Lagavulin 16 yr 29
Laphroaig 10 yr 20
Talisker Distiller’s Edition 28
Talisker 10 yr 24
Torabhaig Cnoc Na Moine 22

AMERICAN

Bardstown Discovery Series 10
Barrell Craft Cask Strength
Doe Swinson’s Triple Cask
Garrison Bros Bottled in Bond

Jaywalk Heirloom Rye

17
18
21
23
26

Little Rest Export Cask

Widow Jane 13yr Bourbon
Wild Turkey Master’s Keep
Westward American Single Malt

Westward Stout Cask

32
35
70
68
20
16
19
14
25

48
30
14
28
42
25
29
60
27
30

DESSERT

Selection of Four Cheeses
Chef’s Selection with Seasonal Jam, Spiced Nuts, House-Made
Crackers

Rhubarb Pistachio Cheesecake
Cream Cheese, Ricotta, Pistachio Streusel Crust, Poached Rhubarb,
Candied Ginger Pistachios, Olive Oil

Brooklyn Blackout Cake

Pudding Layered Dark Chocolate Cake, Dark Chocolate Ganache
Coffee Amaro Sauce

Sticky Date Pudding
Nitro Stout Caramel, Vanilla Ice Cream, Maldon,
Homneycomb

Citrus Pudding
Mandarins, Vanilla, Graham Crackers

Golden Gaytime Sundae
Milo Ice Cream, Vanilla Ice Cream, Dulce de Leche, Magic Shell,
Cookie Crunch

Baked Alaska for Two

Fresh Mint, Dark Chocolate & Amarena Cherry Ice Cream Layers
Chocolate Cookie Crunch, Toasted Meringue

Scoops
Ice Cream: Vanilla, Fresh Mint, Dark Chocolate, Rum Raisin
Sherbet: Meyer Lemon
Sorbet: Coconut, Mango

DESSERT COCKTAILS 20 COFFEE & TEA 5

Coffee by COUNTER CULTURE

25

15

16

16

16

18

28

Brandy Alexander Tea by TWO FOR THE POT
(S}{iis;(e}iﬂopper Sencha Drip Regular
Espresso Martini Earl Grey Drip Decaf
Irish Coffee 15 Mint

Chamomile
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