desserts 9

salted cashew praline

cappuccino cardinal
slice

final cut symphony

seasonal créme brulee

seasonal cheesecake

sorbet

gelato

cheese board

Iﬂdi (U Manager: Drew Carter

STEAK & SEAFOOD

bourbon ice cream . tuile cup . spiked cherries
. salted caramel bourbon sauce . toasted
cashews

crunch sponge cake . espresso chantilly .
meringue biscuit . almonds . port soaked pears .
créme anglaise

chocolate cream cheese . cherry blackout cake .
chocolate custard . caramelized white chocolate .
cherry gastrique . chocolate blossom

vanilla bean custard . peach marmalade . frangelico
syrup . caramel lattice

vanilla cheesecake . white chocolate mousse .
macerated winter fruits . marion berry sauce .
graham cracker cookie

seasonal 5

seasonal 5

caramelized triple brie . sweet salty pecans .
orange marmalade . seasonal fruit . apple
balsamic syrup cinnamon swirl brioche toast. 10

cognac + brandy 9

courvoisier vsop 9
remy martin vsop 16
hennessey xo 29

grand marnier 100 yr

remy martin

louis xiii.

ports + desserts wines

clarendelle amberwine 20
mia dolce moscato d’asti 10
toro albala gran reserve
px sherry 25
penfolds grandfather

24
port
dow’s fine ruby port 8
dow’s fine white port 7

barrel reserves

jack daniel “Sinatra” 30
crown royal xr 25
buffalo trace

“Hollywood single barrel” 10
21yr balvenie 40
Aberfeldy 21yr 40

30yr dow’s old tawny

ramos pinto 10yr old
tawny port

kendall jackson late
harvest chardonnay

chateau coutet
sauternes

chateau d'yquem

johnny walker
25yr macallan

macallan “rare cask”
patron “burdeos”
don julio “1942”

casa de azul

or shellfish may increase your risk of food borne illness
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The consumption of raw or under cooked eggs, meat, poultry, seafood



