DESSERTS | RECOMMENDED PAIRINGS

Key Lime Cheesecake with Graham Cookies 7
Served with Moscato d’Asti, La Spinetta,

Bricco Quaglia, Italy 2006 Add 12

Valrhona Chocolate Tart with Candied Peanuts,
Fleur De Sel and Caramel Créme Fraiche 7.5
Served with Syrah Port, Sable Ridge Vineyards,

Bennett Valley 2003 Add 20

Apple Pecan Cake with Hot Brandy Sauce

and Orange Mascarpone 7
Served with Navan Vanilla Cognac Add 10

ARTISAN CHEESES | RECOMMENDED PAIRINGS

Tasting of Artisan Cheeses 12

Served with a Flight of Dessert Wines (one ounce each) Add 22
Moscato d'Asti, La Spinetta, Bricco Quaglia, Italy 2006
Syrah Port, Sable Ridge Vineyards, Bennett Valley 2003

Tokaji, Oremus, Hungary 2003
Taylor 10 Year Port

DESSERT WINES

GLASS / BOTTLE

Moscato d'Asti, La Spinetta,
Bricco Quaglia, Italy 2006
(375ml) 12/ 48

Muscat de Rivesaltes,
Domaine Gardies, France 2004
(375ml) 10/ 40

Sauternes, La Fleur d’'Or
France 2002 (375ml) 12/ 40

Muscat, Martinelli, Jackass Hill
Vineyard, Russian River Valley,
California 2004 18/ 75

Reisling Icewine, Inniskillin,
Niagra Peninsula, Canada 2004
(375ml) 30/ 120

Viogner, Mer Soleil, “Late”
Santa Lucia Highlands,
California 2001 (375ml) 25/ 100

Tokaji, Royal Tokaji Co.,
Mezes Maly, Aszu 6 Puttonyos,
Hungary 1995 (500ml) 255 bottle

“Ultima,” Elk Cove,
Willamette Valley,
Oregon 2004 25/ 100

Reisling, Wwe. Dr. Thanisch
Berncastler Doctor, Auslese,
Mosel-Saar-Ruwer, Germany
2004 (375ml) 140 bottle

DESSERT WINES continued
GLASS / BOTTLE

Tokaji, Oremus,
Hungary 2003 13/ 44

Pinot Gris, Paul Blanck,
Vendanges Tardives, Furstentum,
Grand Cru, Alsace, France 2000
(375ml) 75 bottle

Vin Santo, Fontodi, Tuscany,
ltaly 1997 150 bottle

CORDIALS
Navan 10
Benedicitine 10
B&B D.O.M 10

Grand Marnier 10

Limoncello 8

PORT

Taylor Fladgate & Yeats
10yr Tawny 7.5

Taylor Fladgate & Yeats
30yr Tawny 16

Dow’s Vintage 2000 19
Warre's Vintage 1977 24

Syrah Port, Sable Ridge
Vineyards, Bennett Valley 2003
(375ml) 20/80

Coconut Creme Caramel
with Sesame Coconut Wafers 7
Served with Sgroppino (cocktail) Add 13

Taylor 10yr
Fonseca 20yr
Dow’s Vintage 2000

Brioche French Toast
with Caramelized Bananas 8
Served with Grand Marnier Add 10

Ice Creams and Sorbets 6.5
Served with Moscato d'Asti, La Spinetta,
Bricco Quaglia, Italy 2006 Add 12

Served with a Sampling of Ports (one ounce each] Add 25

Syrah Port, Sable Ridge Vineyards, Bennett Valley 2003

SHERRY
Dry Sack 6

Tio Pepe 6.5
Emilio Lustau Jarana 9
Pedro Ximenez 10

MADEIRA
GLASS / BOTTLE

Malmsey Blandy’s
Syr 4.7 [ 47

Malmsey Blandy’s
10yr 6.7/ 67

GRAPPA
Jacopo Poli Pere 25
Jacopo Poli Moscato 25

ARMAGNAC
Sempe VSOP 12

Larressingle XO 17

COGNAC
Hennessy VS 8.5

Martell VS 8
Courvosier VSOP 12.5
Remy Martin VSOP 10
Martell Cordon Bleu 27
Remy Martin XO 30
Remy Martin Louis XIII

SINGLE-MALT SCOTCHES
Glenfiddich 12yr 11

Glenlivet 12yr 14
Glenmorangie 12yr 15
Laphroig 10yr 13
Macallan 12yr 15
Macallan 18yr 25

Lagavulin 16yr 21
Dalwhinnie 15yr 13
Glenkinchie 10yr 12

Gragganmore
Distillers Edition 14

Talisker 18yr 14

HOT DRINKS
Keoki Coffee 8.5

Spanish Coffee 8.5
Irish Coffee 7.5

CAFE-LURCAT

AMERICAN CUISINE



