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DESSERTS

BLACK BUTTE RANCH
SOURDOUGH CHOCOLATE CAKE | 9

Mocha ganache, berry coulis, vanilla bean ice cream

BONTA GELATO | 8

Daily flavors, served in a crispy Florentina shell

NEW YORK STYLE CHEESECAKE | 8

Classic vanilla cheesecake with a hint of citrus, graham
cracker crust, Bordeaux cherry compote, vanilla tuile

BRULEE TRIO | 8

Ask your server for today’s flavors

GRAN MARNIER ALMOND CAKE | 8

Orange brandy almond sponge cake, candied orange peel,

Chantilly cream, cardamom Marcona almonds

LATE NIGHT LIBATIONS
BBR “Knob Creek” Manhattan | 15
Hurricane Coffee | 7.5
Keoke Coffee | 7.5
Coffee Beautiful | 8
Irish Coffee | 7.75
French Connection | 11
Rusty Nail | 8
Old Fashion | 7.50
Rob Roy | 9.50
BBR Alexander | 7.5
Spanish Coffee | 9

LIQUEURS

Sambuca Romana | 7.5

Benedictine | 9.50
Baileys Irish Cream | 7.50

Chambord | 8
B&B|9.50
Tuaca | 7.50

Grand Marnier | 11.50

Godiva White or Dark Chocolate | 8

PORT & DESSERT WINE
Fonseca 20 yr tawny | 13
Croft 10 yr tawny | 12

Taylor Fladgate 10 yr tawny | 10
Taylor Fladgate 20 yr tawny | 13

Maryhill, vintage port | 9
Chateau de La Riviére, sauternes | 10
Anam Cara, LH Gewurz, Oregon | 10

Fonseca 10 yr tawny | 11.50
Heitz, ink grade, ruby, port | 10
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APERITIFS
COGNAC & BRANDY

Courvoisier VS | 11
Courvoisier VSOP | 12
Hennessy VS | 10
Hennessy VSOP | 12
Remy Martin XO | 36
Remy Martin VSOP | 16

WHISKEY FLIGHTS
3 tastes | 1 oz pours
Macallan 12 | Balvenie 14 | Dalwhinnie 15
$30
Laphroaig 10 | Oban 14 | Glenmorangie 18
$40
Blanton'’s Single | Tullamore Dew 12 Irish |

Bulleit Rye
$25

WHISKEY
Single | Rye | Canadian | Irish | Straight
Makers Mark, single barrel | 9
Knob Creek, single barrel | 10.5
Blanton’s, single barrel | 10.5
Eagle Rare, straight bourbon | 9
Bulleit, straight bourbon | 9
Bulleit rye | 9
Wild Turkey 101 | 8
Crown Royal | 9
Basil Hayden’s Single Barrel | 11.5
Jameson Irish Whiskey | 7.75
Old Bushmill Irish Whiskey | 7.5
Tullamore Dew 12 yr Irish Whiskey | 10.5
Broken Top, straight bourbon | 9
Crater Lake, rye | 9
Booker’s Single Barrel | 18

SINGLE MALTS & BLENDED SCOTCH

Laphroaig 10 yr | 13
Dalwhinnie 15yr | 18
Glenlivet 12 yr | 10
Glenfiddich 12 yr | 10
Glenfiddich 18 yr | 25
Macallan 12 yr | 15
Macallan 18 yr | 55
Balvenie, “Caribbean Cask” 14 yr | 18
Oban 14 yr | 20
Glenmorangie 18 yr | 30
Chivas Regal | 9
Dewar’s White Label | 10
Famous Grouse | 8
Johnnie Walker Black | 10.5
Bunnahabhain 12 yr | 16
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http://www.chateau-de-la-riviere.com/en/our-grands-vins-de-bordeaux/
https://en.wikipedia.org/wiki/Ap%C3%A9ritif_and_digestif

