
D E S S E R T

D E S S E R T  W I N E

APPLE CROSTATA   14
open-faced apple pie, pastry crust, cinnamon sugar, salted caramel sauce, 
vanilla bean ice cream 

NEW YORK STYLE CHEESECAKE   14
brûléed top, mint berry salad, berry coulis 

KEY LIME PIE   16
whipped cream, candied lime zest, fresh mint sprig

FOUR LAYER CHOCOLATE CAKE   1 7 
rich chocolate buttercream, cocoa cookie crumbles, chocolate-dipped
strawberry, vanilla bean whipped cream

SPRINKLE CAKE   14
white cake, vanilla buttercream, rainbow sprinkles, berry coulis 
whipped cream, fresh mint sprig

GELATO   9
pistachio, amarena cherry, chocolate

D E S S E R T  W I N E
Malvirà ‘Renesium’, Late Harvest Arneis, Piedmont, Italy  2012 17

Château Suduiraut ‘Premier Cru’, Sauternes, Graves, Bordeaux  2013 20

Tenuta San Vito ‘Malmantico’, Vinsanto del Chianti,  16
Tuscany, Italy  2016 

Valdespino ‘El Candado’, Pedro Ximénez Sherry, Jerez, Spain  16

[ add a scoop of  amarena cherry gelato: + 5 ]

P O R T
Romariz, Fine Ruby, Douro, Portugal 13

Warres ‘Otima’, 10 Year Tawny, Douro, Portugal 18

Ramos Pinto, 20 Year Tawny, Douro, Portugal 24

Taylor Fladgate, 30 Year Tawny, Douro, Portugal 30

Dow’s, 40 Year Tawny, Douro, Portugal 40

S PA R K L I N G  D E S S E R T  W I N E
Ruffino ‘Lumina’, Moscato d'Asti, Piedmont, Italy  2024 13 | 65

Malvirà ‘Birbet’, Spumante Rosso, Piedmont, Italy  NV 16 | 64
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Malvirà ‘Renesium’, Late Harvest Arneis, Piedmont, Italy  2012 17

Château Suduiraut ‘Premier Cru’, Sauternes, Graves, Bordeaux  2013 20

Tenuta San Vito ‘Malmantico’, Vinsanto del Chianti,  16
Tuscany, Italy  2016 

Valdespino ‘El Candado’, Pedro Ximénez Sherry, Jerez, Spain  16

[ add a scoop of  amarena cherry gelato: + 5 ]

W H I S K E Y  F L I G H T S

1  O Z   P O U R S   |  highly allocated and subject to availability

Maker's Mark, Bourbon, Loretto, Kentucky

Maker's Mark 46, French Oaked Bourbon, Loretto, Kentucky

Maker's Mark Wood Finishing Series: The Heart '24, 
French Oaked Bourbon, Loretto, Kentucky

M A K E R ’ S  M A R K  E VO L U T I O N    5 4

Colonel E.H. Taylor Small Batch, Bourbon, Frankfort, Kentucky

Eagle Rare 10yr, Bourbon, Frankfort, Kentucky

Sazerac, Rye, Frankfort, Kentucky

L E G AC Y  D R O P S      6 2

WhistlePig PiggyBank 10yr, Rye, Shoreham, Vermont

WhistlePig Old World 12yr, Rye, Shoreham, Vermont

WhistlePig Double Malt 18yr, Rye, Shoreham, Vermont

W H I S T L E P I G  RY E  L E G AC Y    8 4

Hibiki Harmony, Blended, Yamazaki, Hakushu & Chita

Shunka Shuto 'Winter', Blended, Hyoko

Hakushu 18yr, Single Malt, Yamanashi

JA PA N ’ S  S I G N AT U R E     7 2

The Balvenie DoubleWood 12yr, Scotch, Speyside, Scotland

The Balvenie Caribbean Cask 14yr, Scotch, Speyside, Scotland

The Balvenie PortWood 21yr, Scotch, Speyside, Scotland

T H E  B A LV E N I E  V E R T I C A L    70

The Macallan Double Cask 15yr, Scotch, Speyside, Scotland

The Macallan Sherry Oak 18yr, Scotch, Speyside, Scotland

The Macallan Sherry Oak 25yr, Scotch, Speyside, Scotland

M AC A L L A N  M O M E N T S     2 5 0
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