SWEETS

*

greek yogurt mille-feuille 9
bing cherry wine sauce / marjoram

madagascar vanilla bean pavlova 10
passion fruit bavarois / raspberries / lemon thyme

chocolate bonbon 9
chocolate peppermint mousse / dark chocolate sucrée / magic shell

warm semolina cake 9
strawberry marmalade / strawberry consommé / lemon sherbet

blenheim apricot clafouti 9
poached apricot sauce / wildflower honey gelée & chamomille sorbet

*

sorbets & ice creams 8
daily selection

*

artisanal cheese plate

three cheeses 14
five cheeses 17

wes morton, executive chef




YUM -

*
dessert wines

Dashe, Late Harvest Zinfandel, Dry Creek Valley, 2006 14 /55

Tobreck, “The Bothie”, Muscat Blanc, Barossa Valley, 2005 13 /50

Merryvale “Antigua”, Muscat de Frontignan, Napa Valley 18 /68

M. Chapoutier, Banyuls, 2005 15/60
Peller, Riesling Icewine, Niagara, 2006 20/100
Chateau Cantegril, Sauternes, 2005 11/45
Chateau d’Yquem, Sauternes, 1999 250
*

port & madeira

Rare Wine Company, New Orleans Reserve, Madeira 15
Fonseca, 20 year Old Tawny Port 18
Kopke, Vintage Port, 1997 16
Taylor Fladgate, 10 year Old Tawny Port 15
Taylor Fladgate, 20 year Old Tawny Port 20
*

cognac & cordial

Larresingle, Armagnac, Tres Vielles 11
Hennessey, X.0., Cognac 32
Hennessy, V.S.0.P.,, Cognac 14
Grand Marnier, “Cuvee Centenaire” 100 34
Grand Marnier, Cordon Rouge 12

Navan, Madagascar Vanilla Infused Cognac Liqueur 12



