
 

If you have any allergies or dietary requirements, please let one of our waiters know. 

15% Discretionary service charge will be added to your bill. 

 

  

                                  

 

 

 

                                                DESSERT 
 

        Baked Goat Cheese, Kataifi, Figs & Truffle Honey       17 
 
                                          Raspberry Panna Cotta                              12  
 
                                           Hazelnut Mousse                          12 
 
                                    Cheesecake, Blackberry Coulis                    12 
                           
                              Home Made Ice Cream & Sorbet                        5 each  
    
                                                    CHEESE 

                  Please ask your server for today’s selection             23                        
23 

 
 

 
 
 
 
 

 
   

AMARO 

Amaro Montenegro   10     

Nardini Amaro    10   

Cynar     10        

Fernet Branca   10 

 

 

 

SWEET WINES BY THE GLASS (75 ml) 

 
2020  Kracher, Auslese Muskat Ottonel, Austria 10 

 
2010  Chateau Monteils, Sauternes 12 

 
2019  Sauska, 5 puttonyos Aszu, Furmint, Hungary  15 

 
1999 Chateau Rieussec, Sauternes,  16 

 
 

 
 

   
 

DIGESTIF COCKTAILS 

Irish Coffee   15 
Kinahans Irish Whiskey, Coffee, Cream, 

Nutmeg 
 

El Presidente     15 
El Dorado 12 Rum, Vermouth, Orange 

Aperitif, Pomegranate 
 

Espresso Martini    15 
Seignette Cognac, Wild Coffee Liquor, 

Espresso 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

COGNAC & CALVADOS 

Baron De Sigognac    15    

Remy Martin XO     22 

Hine Antique XO    20   

             Pere Magloire Calvados 13 

              

             VIN DE LIQUER 

 Pineau des Charentes   12 
 

 


