AFTER.

EAT
VACHERIN PISTACHE & FRAMBOISE @ | 14

meringue, pistachio ice cream, raspberry sorbet, mint

GUAVA CHEESECAKE | 14

chantilly, quince, fior de latte, vanilla crumble

APPLE TART | 14

puff pastry, vanilla ice cream, caramel sauce

ESPRESSO CREME BRULEE @ | 14

candied hazelnuts
indulge with Kahlva $3

CHOCOLATE COULANT | 14

chocolate crumble & sauce, salted caramel ice cream

ASSORTMENT OF ICE CREAM | 12

vanilla, pistachio @), chocolate, espresso stracciatella
fior di latte, salted caramel

ASSORTMENT OF SORBET | 12

raspberry, lemon, mango

BASKET OF MADELEINES | 12
ASSORTMENT OF MACARONS (4) @ | 14

@contqins nuts



SOMMELIER’S DIGESTIF
SELECTIONS

RUM

Zacapa Negra Edition, Guatemala | 18
Appleton 15 Year, Jamaica | 21

Clement “Cuvee Homere", Martinique | 22
El Dorado 21 Year, Guyana | 25

Centenario, Costa Rica | 21

Zafra 30 Year, Panama | 50

CALVADOS
Boulard VSOP | 12

Adrien Camus 18 Year | 33
Reserve de Semainville | 70

TEQUILA

Casamigo Reposado | 20
Clase Azul Reposado | 38
Clase Azul Gold | 65
Clase Azul Anejo | 95
Patron Cielo Alto | 55
Patron Cielo Blanco | 18

ARMAGNAC
Larressingle VSOP | 22

Francis Darroze 30 Year | 30
Francis Darroze 1987 “De Monturon” | 40
Francis Darroze 1975 “La Poste” | 60

Delord 1974 | 65

COGNAC

Remy Martin VSOP | 20
Henessy VSOP | 25
Delamain XO | 35
Henessy XO | 55

BOURBON
Angel’s Envy | 18
Basil Hayden | 19

SCOTCH

Macallan 12 Year | 25
Macallan 15 Year | 39
Macallan 18 Year | 71
Macallan 25 Year | 275
Glenlivet 25 Year | 120

MEZCAL

Casamigos Oaxaca | 20
Los Amantes Anejo | 20
Clase Azul Guerrero | 75
Clase Azul Durango | 75

AFTER DINNER COCKTAIL
Chocolate Martini (non dairy) | 16

Ballotin Chocolate Whiskey, Bribon Vodka, Giffard Vanilla
DESSERT WINE
Fonseca Bin No. 27 | 12
Taylor Fladgate 10 Year Tawny Port | 15
Chateau Laribotte, France Sauternes 2019 | 17
Royal Tokaiji, Hungary, Tokaji Late Harvest 2018 | 16



