
  

Port

Fonseca `Bin 27’ 

Graham’s, Six Grapes

Taylor, 10yr Tawny

Taylor, 20yr Tawny

Taylor, 2003

Grappa

Jaco Poli, Merlot

Jaco Poli, Moscato

Jaco Poli, Torcolato

Nonnino, Chardonnay

Cordials

Baileys

Drambuie

Frangelico

Grand Marnier

Grand Marnier 100yr

Grand Marnier 150yr

Lemoncello

12.00

10.00

12.00

21.00

20.00

15.00

15.00

18.00

12.00

9.50

10.00

9.00

10.50

25.50

30.00

9.00

Scotch

Glenmorangie 10 yr

Glenmorangie 18 yr                  

Macallan 12yr                        

Macallan 18yr 

Balvenie 12yr

Balvenie 21yr

Johnny Walker Blue

Lagavulin 16yr

Glenlivet 18yr

Oban 14yr  

Talisker 10yr  

Cognac

Remy VSOP

Remy XO

Hennessy V.S.O.P

Hennessy XO

Hine ‘Antique’

Hine ‘Triomphe’

Martell ‘Cordon Bleu’

11.00

18.00

12.00

20.00

12.50

25.00

42.00

16.00

16.50

12.50

12.50

12.00

25.00

12.00

30.00

25.50

65.00

25.50

DESSERT

BAKED ALASKA  10

Bruléed Meringue, 
Pistachio & Chocolate Ice Creams

TAHITIAN VANILLA CREME BRULÉE  9

Roasted Pineapple, Biscotti

CARAMELIZED BANANA TART  9

Sugared Pecans, Vanilla Ice Cream

HOME MADE CHEESECAKE  9

STRIP HOUSE CHOCOLATE CAKE  16

GRAND CHOCOLATE PROFITEROLE  10

Hazelnut, Milk Chocolate & Coffee Ice Creams,

Hot Fudge Sauce

WARM DOUBLE CHOCOLATE BROWNIE 9

Vanilla Ice Cream, Hot Fudge Sauce

DAILY ASSORTMENT OF HOMEMADE  
SORBETS AND ICE CREAMS  8

Dessert Wine 
Peller Estate Vidal Ice Wine                                                  25.00
Chateau Grillon, Sauternes 2009                                          15.00
Nivole, Moscato D’Asti, Michele Chiarlo                                 12.00
Dunham Cellars, Late Harvest Riesling, Walla Walla 2008            15.00
Inniskillin, Sparkling Ice Wine 375ml, Vidal 2005                     145.00 


