
SWEET WINES
by the glass/by the bottle

2019  Château de la Roulerie  Coteaux du Layon  .. 16/60 

2017  Domaine De La Casa Blanca  Banyuls  .. 16/60 

2021  Moscato d’Asti  Vietti, Piedmonte 375ml  .. 22

  

APERITIF & DIGESTIF

Fernet Branca  .. 12

Sambuca Romano  .. 12

Lillet Blanc  .. 12

Lillet Rouge  .. 12

Cynar  .. 14

Ramazzotti  .. 12

Meletti Amaro  .. 14 
Punt e Mes  .. 12

CHEESE PLATE  ..  16.95

served with crostini & chutney

Peggy / Churchtown Dairy  Churchtown, NY
 smooth, buttery, creamy cow’s milk

Ewe’s Blue/ Old Chatham Sheep  Chatham, NY
 rich, intense, blue sheep’s milk

Goliath, McGrath Cheese    Hudson, NY
5-month aged,  sharp, grassy

April, 2024

BRANDY
C A M U T C A LVA D O S

6yr  ..  24  

12yr  ..  36   

18yr  ..  48   
 

C O G N AC

Hine VSOP .. 20

PORTS & MADEIRA
D OW ’S P O R T

2000 LBV .. 12   

 10yr Tawny .. 14 

20yr Tawny .. 22

B ROA D B E N T M A D E I R A

Rainwater .. 12    

5yr Reserva .. 14    

10yr Boal .. 16

1999 Colheita .. 24    

 SINGLE MALT SCOTCH 

Laphroaig 10yr Islay .. 16

Laphroaig ¼ Cask Islay .. 18

Dalmore 12yr Highland .. 16

Glenmorangie 10yr Highland .. 15

Cragganmore 12yr Speyside .. 18

Macallan 12yr Highland .. 20

 Dalwhinnie 15yr Highland .. 20

Highland Park 12yr Highland .. 16

Ardbeg 10yr Islay .. 16

Talister 10yr .. 20

DESSERT ..  12.95
 

Chocolate  Tart
crème anglaise, blood orange sorbet

Quince Milk Cake
caramel sauce

Butterscotch Budino
crème chantilly

Trio of Ice Cream & Sorbet 

sorbet: pineapple, coconut, blood orange
ice cream: vanilla, chocolate

COFFEE
Fair Trade Dark Roast ..  2.50

Espresso  ..  2.75

Macchiato  ..  3.25

Cappuccino  ..  4.50

POT OF TEA ..  3.50
Lavender Chamomile

Mint Verbena

French Blend Black

Organic Sencha Green

Bourbon Vanilla Rooibos

Earl Grey Jasmine

Nectar Pu-Erh

Decaf Black


