Cocktails

Dessert
OREOD NY CHEESECAKE $14

Caramel THE GREEN ROOM $18
Pi hio C , Vanilla, H 1
CHOCOLATE MOUSSE CAKE $14 © vacchio Cream, Vanilla, Hazelnut

Peanut Butter Brittle GOLDEN BRITTLE $18

Peanut Butter Tequila, Creme de
Cacao, Banana Liquor

Chocolate Bitters,

Peanut brittle

BASIL. CREME BRULEE $14
BANANA CREAM PIE $15

Tart shell, vanilla pastry cream
OREQ OLD FASHIONED $18
Oreo Infused Bourbon, Vanilla,
Chocolate

BAKED ALASKA $17
Bourbon Meringue, Flambe Table Side

Sipping Wine

TAYLOR FLADGATE RUBY PORT $14

Coffee/Tea

COFFEE $4
TEA $4

DOW’'S 10 YEAR OLD TAWNY PORT $25
DOW'S LBY PORT 2017 $18

VOLPAIA VINSANTO DEL CHIANTI
CLASSICO $20 ESPRESSO $4

ICE WINE, LAMOREAU LANDING, FINGER CAPPUCCINO $5

LAKES, NY $17 _
ICED CAPPUCCINO S7
SHERRY,LUSTAU OLOROSO "DON NUNO, R )
JEREZ ESP $18 SEASONAL LATTE $7
IRISH COFFEE $14

MEXICAN COFFEE $14

ORANGE BLOSSOM, DEL VINO,
NORTHPORT, NY $17

ZIBIBBO, NIKA, PASSITO DI PANTELLERIA,

SICILY, IT  $35 JAMAICAN COFFEE $14

ROYAL TOKAJI 5 PUTTONYOS, TOKAJI, HU
$38

Scotch

MONKEY SHOULDER $18

MACALLAN 12 $25

MACALLAN 15 $43

MACALLAN 18 $65

GLENLIVET 12 $22

GLENLIVET IS5 $27

BALVENIE 12 $25

BALVENIE 14 $26

BALVENIE 12 SINGLE BARREL $34

JOHNNIE WALKER BILUE $60
Cordials

ANNISETTE $14

GOZIO AMARETTO $16

BAILEYS $14

WHITE/BLACK SAMBUCA $14

FERNET $15

COL ID’ORCIA GRAPPA $30

GAJA GRAPPA DARMAGI $22

CHARTREUSE YELILOW/GREEN $17

CHARTREUSE VEP YELLLOW/GREEN $58
Cognac

COURYOSIER VS 20

HENNESSY. VS $22

Bourbon/Rye/Japanese Whiskey

WOODFORD RESERVE $20

FOUR ROSES SINGLE BARREL $25
ANGELS ENVY $18

JEFFERSON'S OCEAN $28
BLANTONS $32

BASIL. HAYDEN $20

TAKAMINE 8 YR $38

WHISTLE PIG FARM STOCK $38
BASILL HAYDEN DARK RYE $20
HUDSON RYE $24

KENTUCKY OWL. BATCH NO. 12
Tegmla[MezcaI

CLASE AZUL PLATA $38
CLASE AZUL. REPOSADO $45
DON JULIO 1942 $55
RIAZUL. REPOSADO $24
PATRON CIELD $46

EL TESORO $26

PATRON X0 18

CAZCANES NO.7 $34
ARTENOM 1146 $27
TEQUILLA OCHO PLATA $20

FOSFORO TOBLA "PENCA” MEZCAL $35




