
Desserts

Black Bottomed Butterscotch Pot de Crème   13
coconut chantilly

“les, nyc” Doughnuts   14
dark chocolate fudge, berry & caramel sauces

Chocolate Peanut Butter Meltdown  16
peanut butter cheesecake, chocolate cake, cookie crumble

S’more Choco Tacos  16
s’mores ice cream, marshmallow fluff,

toasted graham crackers 

Unicorn Sundae  16
strawberry swirl gelato, confetti cookie dough,

lucky charms, waffle cone

Beauty’s Wonder Wheel   38
for two or more people, chef ’s selection

Selection of Ice Creams & Sorbets   10
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After Dinner
Dessert Wine

Inniskillin, Vidal Blanc	 18
Far Niente, Dolce	 25

Port
Fonseca ‘Bin 27’	 14
Taylor Fladgate 20 Year	 18
Croft Vintage 2016	 29 
Sandeman 30 Year	 30

Single Malt Scotch
Glenlivet 12 Year, Speyside	 15
Glenmorangie 10 Year, Highland	 15
Jura 10 Year, Island	 19
Laphroaig 10 Year, Islay	 20
The Dalmore Port Cask, Highland	 20
The Dalmore 15 Year, Highland	 29
Glenmorangie 18 Year, Highland	 32
Macallan 18 Year, Speyside	 60

Blended Scotch
Chivas Regal 12 Year	 15
Johnnie Walker Black	 16
Johnnie Walker Blue	 50

Whiskey
Suntory ‘Toki’, Japanese	 16
Woodford Reserve, Bourbon	 16
Crown Royal, Canadian	 16
Jameson, Irish	 16
Horse Soldier, Bourbon	 17
Basil Hayden’s, Bourbon	 17
Smooth Ambler ‘Contradiction’ Bourbon	 17
Four Roses Single Barrel, Bourbon	 18 
Angel’s Envy, Rye	 18
Maker’s Mark ‘RC6’, Bourbon	 27
Angels Envy ‘Cask Strength’, Bourbon	 75  
Whistle Pig 18 Year, Rye	 155                                                       
Whistle Pig Boss Hog ‘Samurai Scientist’, Rye	 200

Cognac
Remy Martin 1738	 18
Remy Martin ‘Tercet’	 19
Hennessy VSOP	 19
Remy Martin XO	 40
Hennessy XO	 45                                

Rum
Mount Gay XO Rum	 15
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