The Grand Finale

Port Wine & Star Anise Poached Pear

vanilla bean ice cream, Poun& cake, port wine syrup

Flourless Chocolate Cake
warm chocolate drizzle

Traditional New Mexican Flan
bumt sugar

Candied Lime Tart

tec]uila crema

Housemade Sorbet Trio
basil & lemon, rose water & strawberrg, and chefs choice

a” dCSSCFtS are house~macle) on Premises

After Dinner

Ferrari Carano El Dorado Noir, Black Muscat
King Estate Vin Glace

St. Germain Elderflower Liqueur

Dow’s Fine Rubg Port

Taglor l:laclgate 10 year Tawng Port
Sandeman 20 Year Tawng Port

Laphroai 10 Year

The Macallan 12 Year

The Glenlivet 12 Vear

Glenmorangie 18 Year

Glenlivet 16 vr Na&urra, Natural Cask Strength

Sin%l:a Malt Flight
LaP roaig 10 Y, The Macallan 12 vr, Glenlivet 16 Yr Nadurra

Hennessg VS

Courvoisier VSOP

Larresingle Armagnac VSOP
Kelt vSOP

Hennessg XO

Booker’s Small Batch Bourbon
Lucid Absinthe
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