
C O F F E E   D R I N K S 
 

Cappuccino - 7 
An espresso drink of equal parts espresso,  

steamed milk and frothed milk 
 

Cafe au Lait - 7 
Dark roast coffee and steamed milk 

 
Espresso – 5 

 
Latte - 7 

Espresso, steamed milk, a dollop of frothed milk on top,  
a sprinkle of cinnamon 

 
Café Mocha - 7 

Espresso, steamed milk and chocolate syrup  
 

Double Espresso - 6 
 
 

SINGLE MALT SCOTCH 

Talisker, 10 year   12.75   

Glenkinchie, 12 year   11.75  

Cragganmore, 12year  11.75   

Lagavulin, 16year   15.25   

Macallan, 12year  10.75  

Macallan, 18year   23.00 

 
                                         DESSERT WINES       Year Glass Bottle 
 
Essensia Orange Muscat, Madera, California  2003    8   38 
(375ML) 

 
Clos Jean, Loupiac, France    2003    9   42 
(375 ML)  

 
Levendi Late Harvest Chardonnay, Napa, California 2006   12   64 
(375ML) 

 
Jorge Ordonez & Co. “1”, Malaga, Spain   2005   14   78 
(375ML) 
 



 

P O R T O 
 

Ramos Pinto Fine Ruby – 10 
Lively and intense, aromas of cherry, 

blackberry, plum and raspberry, with a light 
touch of cinnamon 

 
Croft Quinta da Roeda – 19 

Great ruby color with a few red reflexes. Rich 
and jammy nose with vanilla and fruit notes 

 
Sandeman’s Founders Reserve – 14 

Rich red fruit aromas, the fruit and fire 
characteristic of young classic Porto 

balanced with the finesse of age 
 

Ramos Pinto 30 Year Tawny – 27 
Aromas of vanilla and dry fruit, spices such 

as cinnamon or cocoa are prominent. Flavors 
of almond and hazelnut 

 
Taylor Fladgate 10 Year – 15 

Elegant and smooth, combining delicate 
wood notes and rich mellow fruit 

 
Ramos Pinto 20 Year Tawny – 22 

Aromas of grapefruit, apricot, almond and 
hazelnut, spices of cinnamon, caramel, 

coffee, cocoa, and rich vanilla oak 
 

Graham's 10 Year Tawny – 15 
Fine deep tawny color, with complex nutty 

aromas combined with hints of  
honey and figs  

On the palate, rich mature fruit flavors, 
beautifully mellowed and a  

luscious long finish 
 

 

C O G N A C S 
 

Courvoisier XO – 32 
Vanilla and cocoa bouquet, spicy 

amber and cinnamon aromas, and 
violet floral notes all come together to 

excite the senses 
 

Hennessy XO – 34.50 
Essence of fruit and chocolate, 
peppery notes and vegetable 

fragrances. A lovely long aftertaste of 
cinnamon and vanilla 

 
Hennessy VSOP - 15 

Honeyed fruit layers, scents of clove 
and cinnamon. Velvety texture and 

mellow finish 
 

Remy Martin 1738 – 17.00 
Aromas of caramel, apple, cocoa, 

and spice. Flavors of fruits and 
peppery spice. A dry, reserved style 

for sipping with cigars 
 

Dalamain XO – 24.50 
Floral bouquet aroma, backed by 
vanilla and full bodied fruitiness. A 

finish of liquorish 
 

Remy Martin XO - 26 
Delicate jasmine and iris. Ripe fig, 
candied orange and juicy prune. 

Cinnamon and oven-baked brioche 
 

Remy Martin VSOP – 15.50 
Rich plumy fruit flavors and aromas. 

Oak at the finish 
 

Remy Martin Extra - 60 
Rich copper color, vanilla, and dried 

fruit aromas. Chocolate drizzled pear, 
anise, vanilla bean and caramel 

 

SWEET ENDINGS 
 

Enjoy one of our home made desserts - 10 

 
Jasmine Chocolate Truffle Cake 

Served warm with Vanilla Gelato 
 

Lemon Herb Crème Brulee 
Candied Ginger Tuile  

 
Roasted Banana, Double Chocolate and Coconut Coupe 

House-made Ice Creams, Salted Caramel, Meringue  
and Peanut Brittle 

 
Sweet Potato Macadamia Cake  

Crème Fraiche Mousse and Maple Cream 
 

Seven Layer Chocolate Hazelnut Cake 
Vanilla Cake layered with Dark Chocolate and Gianduja 

 
Mixed Berry Napoleon 

Mandarin Mousse, Fresh Berries and Sesame Tuile  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please join us on the patio for Fine Cigar Selections 


