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Single Malt Scotch

Glenlivet 12y 9
The Macallan 12 y 10.5
Oban 14y 11.5
Lagavulin 16y 14.5
The Macallan 18 y 16.5

Ports & Dessert Wines

Fonseca Bin #27 5
Taylor Fladgate Tawny 10y 7
Cockburn Tawny 20y 9
Banyuls-Domaine de la Tour Vieille – 2009 9
Castelnau de Surduirant Sauternes 13
Taylor Fladgate Tawny 30y 27
Sauternes - Château d' Yquem – 1999 72

Cognac – Armagnac & Calvados

Martell VS Cognac 9.5
Courvoisier VSOP Cognac 14
Remy Martin VSOP Cognac 14.5
Courvoisier XO Cognac 18
Adrien Camut-Calvados Pays d'Auge 18y 30
Desserts

lés assortment of French cookies 3

utella three crêpes with a chocolate
utter, dusted with powdered sugar 5

les cream puffs filled with vanilla bean
m, toasted almonds, chocolate sauce

4 (for one) / 9 (for three)

Perdu de Pommes made to order
ad pudding (please allow 20 min.) 7

e Tatin aux Poire upside down
caramelized pear tart 7

(Add scoop of ice cream 2)

ème Brûlée traditional French
vanilla bean custard 7

Chocolat flourless chocolate decadence
served over crème anglaise 7.5

Fromages chef's daily selection of local
and imported cheeses 13

orbet et Gelato du Jour 4

Pastry Chef

Sandra France


