
                            
 

Desserts $8.50                                                                                      
 
 
 

 
Fried Banana or Fried Pineapple 

a la mode 
Suggestion: Pacific Rim Reisling “Vin de Glaciere” 2013 9.50 

 
 

Orange-Mango-Cream Sherbet 
Suggestion: Chateau Pajzos  Aszu 5 Puttonyos, 2006 17.50 

 
 

Vanilla Bean Crème Brulee 
Suggestion:  Chiarlo ‘Nivole” Moscato D Asti 2015 9.50 

 

 
Baked  ‘Alaska ‘ 

 chocolate cake, salty-caramel ice-cream, toffee mousse, meringue 
with banana ‘foster’ 

Suggestion: Museum Muscat, Yalumba N/V   9.50 
 

 
Lava Chocolate Cake 

with vanilla ice-cream 
Suggestion: Graham’s, 10 year Tawny 12.50 

 
 

Crème Brulee Cheescake 
Suggestion: Kiona ‘Ice Wine’ Washington, 2016  13.50 

 

 
 
 

 

 

 

 

Nightcaps $8.00 
 

Crustacean Coffee     
Grand Marnier, Kalhua, Bailey’s Irish Cream in double espresso 

 with whipped cream 
 

Keoke Coffee    
 Dark creme de cacao, brandy, Kalhua and coffee with whipped cream 

 
Snuggler      

Peppermint schnapps and hot chocolate with whipped cream 
   

 Dragon Shot      
Shot of espresso and sambuca 

 
   Frangelico Latte      

Traditional latte with shot of Frangelico 
 

 Hot Quandary     
Luxardo cherry liquor, Templeton Rye, Ginger Liquor 

honey, lemon 
 

 Café Diablo     
Patron XO Café and coffee with fresh whipped cream 

 
 

COFFEE & ESPRESSO 
by Caffe Umbria  

HOUSE COFFEE   3.75 
ESPRESSO    3.95 
CAPPUCINO    4.50 
CAFE LATTE    4.50 
CAFE MOCHA    4.50 
CAFE AU LAIT    4.50 
VIETNAMESE ICED COFFEE  3.75 

extra shot of espresso – 3.25 
 

TEA SERVICE 
by Lindsay’s Tea 

Earl Grey, English Breakfast, Dragonwell,  
Blue Eyes (fruit/flower-blend), 

 Chamomile-Mint (herbal),  
Jasmine Fancy, Crustacean Tea (Vietnamese Lotus) 

$4.95 per tea pot 
 
 
 



 
 

Late Harvest & Dessert Wines    Glass     Bottle 
Chiarlo “Nivole”  Moscato D’Asti,  2014  375ml  9.50         36.00 
Pacific Rim  Riesling  “Vin de Glaciere”  2012 375 ml  9.50          38.00 
Yalumba, Museum Muscat, N/V    375ml                                    9.50          45.00 
Camut ‘Apertif Normand’ France NV                 10.00 
Kiona, Yakima Valley  Ice Wine, Washington 2016  375ml        13.50   68.00 
Chateau Doisy Vedrines,  Sauternes, France, 2005,  375ml      16.00   72.00 
Royal Tokaji, Aszú 5 Puttonyos,  2013 375ml                          19.50       96.00 
Far Niente, “Dolce”,  Napa Valley, 2006,   375ml                 125.00 
Chateau d’ Yquem, Sauternes France 1998  375ml                 325.00 
 
Madeira 
Cossart Gordon, 5 year Bual    8.00 
Blandy’s 10 year Rich Malmsey     8.50 
Broadbent, 10 year Malmsey    9.00 

 
Port 
Fonseca, Bin No. 27                   8.50 
Cockburns 10 year Tawny      9.00 
Dows  LBV, 2009                     9.50 
Grahams, 10 year Tawny     12.50 
Smith Woodhouse, Coheita, 2000    16.50 
Ramos Pinto, 20 year Tawny                 18.00 
Dow, 1991 Vintage Port     26.00 
Graham’s, 1970 Vintage Port    42.00 
 
Cognac 
Courvoisier, VS       9.00 
Hennessy, VS       9.50 
Courvoisier, VSOP     12.50 
Hine, VSOP                  12.50 
Hennessy, Privilege                  13.50 
Remy Martin, VSOP                  13.50 
Remy Martin, XO                  31.00 
Remy Martin, ‘Louis XIII’                                                             295.00 
 
Armagnac 
Larressingle, VSOP                              10.00 
Chateau de Briat, Hors d’ Age                         10.50 
Larresingle, XO      16.50 
 
Calvados, Grappa & Brandy 
Darron Fine 5 year     10.00 
Lemorton Réserve     12.00 
Daron XO 18 year     18.50 
 
Grappa 
Banfi       12.00 
Nonino Merlot      18.00 

 
 

 
Late Harvest & Dessert Wines    Glass     Bottle 
Chiarlo “Nivole”  Moscato D’Asti,  2014  375ml  9.50         36.00 
Pacific Rim  Riesling  “Vin de Glaciere”  2012 375 ml  9.50          38.00 
Yalumba, Museum Muscat, N/V    375ml                                    9.50          45.00 
Camut ‘Apertif Normand’ France NV                 10.00 
Kiona, Yakima Valley  Ice Wine, Washington 2016  375ml        13.50   68.00 
Chateau Doisy Vedrines,  Sauternes, France, 2005,  375ml      16.00   72.00 
Chateau Pajzos, Aszú 5 Puttonyos,  2006                          17.50       88.00 
Far Niente, “Dolce”,  Napa Valley, 2006,   375ml                 125.00 
Chateau d’ Yquem, Sauternes France 1998  375ml                 325.00 
 
Madeira 
Cossart Gordon, 5 year Bual    8.00 
Blandy’s 10 year Rich Malmsey     8.50 
Broadbent, 10 year Malmsey    9.00 

 
Port 
Fonseca, Bin No. 27                   8.50 
Cockburns 10 year Tawny      9.00 
Dows  LBV, 2009                     9.50 
Grahams, 10 year Tawny     12.50 
Smith Woodhouse, Coheita, 2000    16.50 
Ramos Pinto, 20 year Tawny                 18.00 
Dow, 1991 Vintage Port     26.00 
Graham’s, 1970 Vintage Port    42.00 
 
Cognac 
Courvoisier, VS       9.00 
Hennessy, VS       9.50 
Courvoisier, VSOP     12.50 
Hine, VSOP                  12.50 
Hennessy, Privilege                  13.50 
Remy Martin, VSOP                  13.50 
Remy Martin, XO                  31.00 
Remy Martin, ‘Louis XIII’                                                             295.00 
 
Armagnac 
Larressingle, VSOP                              10.00 
Chateau de Briat, Hors d’ Age                         10.50 
Larresingle, XO      16.50 
 
Calvados, Grappa & Brandy 
Darron Fine 5 year     10.00 
Lemorton Réserve     12.00 
Daron XO 18 year     18.50 
 
Grappa 
Banfi       12.00 
Nonino Merlot      18.00 
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