
Crustacean Bar Selections 
 Cognac 
Courvoiser VS 8 
Courvoiser VSOP 9 
Hine Triomphe  29 
Híne 75 Year Reserve 41 
Hennessey XO  29 
Hennessey Paradis 44 
Hennessey Richard 150 
Martell Cordon Bleu 21 
Martell XO  24 
Delamain Pale & Dry  12 
Remy Martin VSOP 9 
Remy Martin Louis XIII 125 
 
 Armagnac & Calvados 
Cles des Ducs VSOP 7 
Larressingle VSOP 8 
Bas F.Darroze  “Domaine aux Ducs”  1941 75 
Bas F.Darroze  “Domaine du Peyrot”  1936 90 
Bas F.Darroze  “Domaine du Mouliot” 1924 118  
Adrien Camut  “Pays d’Auge” 6 years old 9 
Adrien Camut  “Pays d’Auge” 18 years old 14 

 
 Vintage Madeira &Port 
Mi les “Verdelho” 197428  
Leacock “Med ium Rich  Bua l ”  10  year  9 
Warre’s Warrior  8 
Fonseca Bin 27  7 
Graham’s Six Grapes  8 
Dow’s 20 Year Tawny  14 
Dow’s Vintage 1985  23 
  
 Sherry 
Dry Sack 6 
Duet Hazelnut Cream Sherry 8 
Gonzoles Y Bypass Tio Pepe 7 
Harvey’s Bristol Crème 6 
Sandeman Armada Rich Cream 6 
Sandeman Character Medium Dry 7 
 
 Apér i t i fs  
Campari 7 
Dubonnet Red or White 6 
Lillet Blanc 6 
Martini & Rossi Sweet or Dry 5 
Pernod 6 
Pimm’s 6 

 
 Grappa 

Quady Grapa Elisium 6 
Nonino Grapa di Fragolino 18 
Nonino Grapa di Muller 18 
Nonino Grapa di Picolit 27 
Nonino Grapa di Verduzzo 18 
  

  
  
 Eaux de vie 

St. George Framboise  8 
Trimbach Mirabelle Plum Brandy  8 

  
 Dessert  Wines 
Bonny Doon “Vin de Glaciere” Muscat, ’95   8.5 glass / 32 (1/2) 
Chateau Clos Haut-Pegraguey, Sauternes, ’88 100 
Chateau d’Yquem, Sauternes, ’89 235 (1/2) 
Chateau d’Yquem, Sauternes, ’90 240 (1/2) 
Chateau Ste. Michelle, Late Harvest Riesling, ’95 38 (1/2) 
Domaine Durban, Muscat de Beaumes de Venise, ’96  38 (1/2) 
Far Niente “Dolce”, ’95 100 (1/2)  
Grgich Hills, Late Harvest Chard./Sauv.Blanc, ’94 75 (1/2) 
Mount Horrocks, Reserve Riesling, “Cordon Cut”, ’97 65 (1/2) 
Ojai Vineyards, Late Harvest Viognier, ’97 120 (1/2) 
Quady Vineyards “Essencia”, ’95 7.5 glass / 30 full 

 
 Single Malt  
Glendronach Sherry Wood 15 year 11 
Glenlivet 12 Year 8 
Glenlivet 18 Year 12 
Glenmorangie 10 Year 9 
Glenmorangie Madeira Wood 12 Year 10 
Glenmorangie Port Wood 12 Year 10 
Glenmorangie Sherry Wood 12 Year 10 
Johnny Walker Gold  11 
Johnny Walker Blue  27 
Knockando 12 Year 9 
Knockando 18 Year 12 
Lagavulin 16 Year 11 
LaPhroaig 15 Year 13 
LaPhroaig 30 Year 31 
Loch Dhu Black 10 Year 7 
Macallan 18 Year 16 
Macallan 25th Anniversary 33 
 
 L iqueur 
Alize Gold or Red Passion  7 
Amaretto di Sarrono  7 
Bailey’s Irish Cream  7 
Chambord  7 
Cointreau    7 
Dom B&B    8 
Drambuie    8 
Frangelico    7 
Fernet Branca    8 
Godiva Dark Chocolate  7 
Godet White Chocolate  8 
Grand Mariner  9 
Grand Mariner Cuvee du Centenaire 100 Year  20 
Grand Mariner Cuvee du Cent Cinquantenaire 150 Year 28 
Metaxa Ouzo  7 
Sambuca Black or White  7 
Southern Comfort  6 
Tia Maria  7 
Tuaka  7



 Crustacean Desserts 
MUSIC BOX 

White Sponge Cake, alternating layers of Chocolate and Strawberry 7.25 
Mousse covered with Chocolate Ganache 
 

 
MILLE FEUILLE 

Crispy Chocolate Puff Pastry, layered with Chocolate Crème 7.25 
 
 

CREME CARMEL CAKE 
Layers of Caramel Mousse, Apple Rum Syrup & Sponge Cake  7.25 
topped with a Coffee Glaze 
 

 
WALNUT CAKE 

Chocolate Mousse with Crushed Walnuts, alternating Praline Mousse,  7.25 
Sponge Cake and Amaretto Syrup 
 
 

CAPPUCINO CAKE 
White Sponge Cake layered with Cappuccino Mousse, Scotch, Rum  7.25 
& Coffee Syrup 
 

 
MONT BLANC 

Chocolate Genoise (Chocolate Sponge Cake with Rum) layered with 7.25 
Whipped Cream, covered in a hard shell Chocolate Ganache & topped  
with White Chocolate 
 
 

EURASIAN FRITTERS 
Available as Pineapple, Apple or Banana. Dipped in batter and served  6.25 
warm, a la mode  
 
 

SORBET OF THE DAY 
Our homemade Sorbet is made daily. Presented in their own shells 6.50 
 
 

SPECIAL TRIO 
Pink Ginger Ice Cream, Blackberry Cabernet Sorbet & Kiwi Sorbet 8.25 
 


