PORTS & SWEET WINES

Graham's 10 Years Old Tawny Port 14

Complex nutty aromas, combined with hints of honey and figs. Rich, mature fruit flavors on the palate beautifully mellowed; with a
luscious, long finish.
Pairing: Perfect match with Warm Chocolate cake or Classic New York-style Cheesecake

Graham's 20 Years Old Tawny Port 19

Excellent bouquet; with a characteristically nutty and delicious mature fruit; hints of orange peel; exquisitely mellowed by careful ageing.
Rich, softly sweet & smooth; perfectly balanced with a long and elegant finish.
Pairing: Any of our assorted cheeses, as well as vanilla ice cream.

Graham's 30 Years Old Tawny Port 32

Magnificent nose, showing an array of dried fruits. Mature and concentrated, with full, honeyed fruit. Gorgeously mellow, with a
remarkable, long finish.
Pairing: Fabulous accompaniment to warm chocolate cake or enjoyed alone as a dessert.

Chateau Laribotte Sauternes, Bordeaux, France 2018 90pts Wine Enthusiast 14

Brilliant golden robe. Attractive complex nose of acacias, white flowers, lemon, and a touch of honey. Light, fruity mouth with flavors of
candied fruits and dry apricots. Long on the palate with backbone, reflecting good acidic balance. Pairing: Fabulous accompaniment to
Classic Créme Brilée or enjoyed alone as a dessert.

DESSERTS

Warm Chocolate Cake 3 Layers of moist & fluffy cake with the perfect amount of sweetness and a hint of coffee
Drizzled in chocolate sauce and powdered sugar. 12

Classic Créme Briilée siiken vanilla-scented custard covered with a brittle sheet of caramel

Served with assorted berries. 12
Prime 120 Cheesecake Graham cracker crust, fresh whipped cream, Bourbon marinated cherries. 10
Sticky Toffee Pudding warm Date Cake Served with Toffee Sauce and Créme Anglaise 10
Baked Alaska Homemade Cherry & Pistachio Ice Creams, Chocolate Cake, Italian Meringue, 15
Tableside Flambe’
Almond Cake (GF) Amaretto Almond Cake, Spiced stewed Apple, Apple Buitter, 12

Whipped Cream and Sliced Almonds.

AFTER DINNER Cocktails

Espresso Martini Espresso infused vodka, Flor de Cafia Espresso coffee liqueur. 12
a splash of simple & cream.

Chocolate Espresso Extravaganza Espresso infused vodka, Meletti Cioccolato, 15

Emmet’s Irish cream, Vanilla simple, Dark chocolate cookie
crumbles



