
Cordials

Dessert

PORT WINE
Fonseca Bin 27 12.
Fonseca 10 year 18.
Fonseca 20 year 28.
Warre’s Otima 10 year 15.
Warre’s Otima 20 year 32.
Taylor Fladgate 10 year 16.
Taylor Fladgate 20 year 29.
Taylor Fladgate 30 year 49.

SINGLE MALT SCOTCH
Talisker 10 year 14.
Talisker 18 year 27.
Talisker 25 year 48.
Balvenie 12 year 15.
Balvenie “Caribbean Cask” 14 year 27.
Glenlivet 12 year 13.
Glenlivet 15 year 15.
Glenlivet Nadurra 16 year 21.
Glenfiddich 12 year 13.
Glenmorangie 10 year 13.
Glenkinichie 10 year 13.
Macallan 12 year 15.
Macallan 18 year 37.
Oban 14 year 19.
Laphroaig 10 year 14.
Ardbeg 10 year 14.
Highland Park 18 year 32.
Lagavulin 16 year 16.
Dalwhinnie 15 year 14.
Cragganmore 12 year 13.

Our Selection of Fine Housemade Desserts are Crafted 
by our Very Talented Pastry Chef Morgan Gray from Johnson and Wales University

BLENDED SCOTCH
Dewars 12 year 9.
Chivas 12 year 11.
Chivas 18 year 18.
Johnnie Walker Red 10.
Johnnie Walker Black 13.
Johnnie Walker Green 17.
Johnnie Walker Gold              24. 
Johnnie Walker Blue 47. 

COGNAC
Hennessy V.S. 14.
Hennessy V.S.O.P 15.
Hennessy X.O. 43.
Courvoisier V.S. 10.
Courvoisier V.S.O.P 14.
Martell V.S.O.P 14.
Martell X.O. 35.
Remy Martin V.S. 14.
Remy Martin V.S.O.P 18.

ARMAGNAC
Larressingle V.S.O.P. 13.
Larresingle X.O.              25.

*contains nuts*

Please inform your server of any food allergies that you may have.

Pumpkin Bread Pudding
orange caramel sauce

white chocolate ice cream 11.

Vanilla Bean Apple Tarte Tatin
wood fired cider ice cream 11.

Dark Chocolate Flourless Torte
espresso sauce, vanilla bean ice cream 11.

Bourbon Sweet Potato Cake
dark chocolate ganache

almond lace cookie,
marshmallow ice cream 11.

Brown Butter Maple Nut Blondie*
cinnamon caramel sauce, butterscotch ice cream 11.

Viking’s Chocolate Treasure
tiramisu, chocolate sphere with chocolate ganache 11.

Crème Brûlée
flavor of the day 9.

Bellevue Cheesecake
with fresh strawberries and whipped cream 9. 

Chef’s Artisanal Cheese Board*
ask your server for chef’s daily selection 

of fine cheeses 13.


