
DESSERT
& CHEESE

Butterscotch sauce,  glazed pecans,  chanti l ly cream & ice cream

Apple cinnamon ice cream

French Triple Creme Cheese
Made from cow’s  milk
Served with f ig jam, South Coast  honey,  Simon Johnson lavosch

Sommelier ’ s  choice  Glass  of  2024 Tamel l ini  “Soave” Sauvignon Blanc $16                         

French Blue Cheese
Made from raw sheep’s  milk 
Served with candied cherries  and cherry a lmond toast

Sommelier ’ s  choice  Warre ’ s  Otima Port  10yo $16

I ta l ian Semi Hard Cheese wrapped in chestnut leaves
Blend of  cow and sheep’s  milk 
Served with candied clementines  and Barossa bark

Sommelier ’ s  choice  Glass  of  2023 Famil le  Hugel  Gewurztraminer  $19
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2 0 0 9  C H A T E A U  C O U T E T  1 E R  C R U  C L A S S E    

D E S S E R T  W I N E
1 7         9 5

2 2 5

G L S      B T L



D E S S E R T  C O C K T A I L

VODKA, AMARETTO, CREME DE CACAO, COFFEE
TIRAMISU MARTINI 

CARAMBAR

MINT AND CACAO LIQUEUR, CREAM
AFTER EIGHT

2 2

2 1

2 3

2 4

CARAMEL VODKA, BAILEYS,  MOZART LIQUOR

CALVADOS, BUTTERSCOTCH LIQUOR, CARAMEL,
VANILLA, CINNAMON, APPLE JUICE

TATIN

L I Q U O R  C O F F E E
IRISH |  JAMESON                        
FRENCH |  COGNAC
ITALIAN |  FRANGELICO
MEXICAN  |  KALHUA
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1 9
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W I T H  K A H L U A

1 6
1 6
1 6
1 6

A M A R O  M O N T E N E G R O             
A M A R O  A V E R N A
A M A R E T T O  D I S A R O N N O  
F E R N E T  B R A N C A
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N V  C L A S S I C  R U T H E R G L E N  M U S C A T                           
V A L D E S P I N O  C A N D A D O  P E D R O  X I M E N E Z             
W A R R E S  1 0 Y O  T A W N Y  P O R T  
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P O R T  &  C H E R R Y
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T A L I K S K E R  1 0 Y O
M A C A L L A N  1 2 Y O
L A G A V U L I N  1 6 Y O
G L E N F I D D I C H  1 8 Y O
N I K K A  G R A I N
Y A M A Z A K I  1 2 Y O
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B A L L A N T I N E ’ S   
C A N A D I A N  C L U B  1 2 Y O
C H I V A S  R E G A L  1 2 Y O
G L E N L I V E T
L A P H R O A I G  1 0 Y O
G L E N M O R A N G I E  N E C T A R  D ’ O

6 0 m l
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