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Desserts 
 GOOEY PECAN  PIE

served warm, with praline ice cream

NEW YORK–STYLE CHEESECAKE
sour cream sauce, fresh strawberries & white chocolate

CLASSIC CRÈME BRULéE
with cookies & fresh berries

KEY LIME PIE
with graham cracker, toasted pecans  

& lightly sweetened whipped cream

CHOCOLATE MIDNIGHT CAKE
vanilla ice cream & dark chocolate

MILK CHOCOLATE MOUSSE 
& TOASTED MARSHMALLOW

with dark chocolate ganache,  
toffee pieces & vanilla-malt sauce

WARM PEACH COBBLER
vanilla ice cream & maple-glazed pecans

CHOCOLATE “TURTLE” PIE
with crème anglaise

SELECTION OF ICE CREAMS & SORBETS

$10.95
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Single Malt Scotches

Speyside
Aberlour 16 Year	 17
Aberlour A’bunadh	 19 
Balvenie 12 Year	 16
Balvenie 14 Year Caribbean Cask	 16 
Balvenie 15 Year	 18
Balvenie 17 Year Madeira	 30
Balvenie 17 Year Peated Cask	 30 
Balvenie 21 Year	 40
Balvenie 25 Year	 60
Balvenie 1966	 150
Balvenie 1978	 185
Cardhu 12 Year	 12
Cragganmore 12 Year	 14
Dallas Dhu 1978	 100
Dalwhinnie 15 Year	 17
Glenfarclas 21 Year	 30
Glenfiddich 12 Year	 12
Glenfiddich 15 Year	 16
Glenfiddich 18 Year	 20
Glenfiddich 21 Year	 30
Glenfiddich 30 Year	 55
Glen Keith 10 Year	 12
The Glenlivet 12 Year	 12
The Glenlivet 15 Year	 15
The Glenlivet 18 Year	 24
The Glenlivet 21 Year	 35
Glenrothes Select	 14
The Macallan 12 Year	 14
The Macallan 18 Year	 35
The Macallan 25 Year	 90
The Macallan 30 Year	 100
The Macallan Cask Strength	 17
The Macallan 30 Year Fine Oak	 125

Blended
Chivas Royal Salute	 40
Chivas 25 Year	 55
Johnie Walker Blue	 44
The John Walker	 350

Highland
Balblair 1997	 15
Dalmore 12 Year	 9
Dalmore 15 Year	 20
Dalmore 18 Year	 32
Dalmore 21 Year	 21
Dalmore 1974	 180
Dalmore Gran Reserve	 18
Glenmorangie 10 Year	 13
Glenmorangie 12 Year	 15
Glenmorangie 18 Year	 25
Glenmorangie Nectar D’Or	 20
Glenmorangie Astar	 25
Glenmorangie Finealta	 25
Glenmorangie Sonnalta	 25
Glenmorangie Signet	 37 
Glenmorangie 1977	 55
Glengoyne 17 Year	 18
Highland Park 12 Year	 14
Highland Park 18 Year	 25
Highland Park 40 Year	 350
Isle of Jura 10 Year	 8
Mac Allen 15 Year Fine Oak	 18
Mac Allen 21 Year Fine Oak	 40
Oban 14 Year	 20
Strathisla 12 Year	 13
Talisker 10 Year	 18

Islay
Ardbeg 10 Year	 20
Ardbeg Uigedall	 25
Ardbeg Airgh Nam Beist 1990	 30
Ardbeg Provenance 1974	 125
Bowmore 15 Year	 14
Bowmore 1957	 200
Lagavulin 16 Year	 25
Laphroaig 18 Year	 20

Lowland
Auchentoshan 12 Year	 12
Auchentoshan 21 Year	 35
Glenkinchie 10 Year	 14

Campbeltown
Springbank 10 Year	 15
Springbank 15 Year	 30
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Cognac

Armagnac
Baron de Saint Feux 1886	 300
Chateau de Briat	 19
Darroze 1965	 50
Domaine Boingneres 1993 Folle Blanche	 30
Larressingle VSOP	 14
Larressingle  XO	 25
Sempe 1928	 130

Calvados
Daron Fine	 9
Daron XO	 15
Lemorton 1984 Dieux Domfrontais	 27
Laird’s Applejack	 8

Brandy
Cardenal Mendoza	 11
Kammer Williams Pear	 12
Domaine de la Romanée Conti 
   Fine du Bourgogne 1979	 125
Domaine de la Romanée Conti 
   Marc de Bourgogne 1981	 125

Grappa
Inga Dolcetto	 17 
Inga Moscato	 17

A.E. Dor Grande #7	 50
A.E. Dor Grande #8	 65
Courvoisier VSOP	 12
Courvoisier Napoleon	 26
Courvoisier XO	 40
Couvoisier L’Esprit	 500
Delamain Vesper	 38
Delamain Tres Venerable	 60
Dudognan Grande Champagne Reserve	 28
Ferrand 20 Year Reserve	 22
Ferrand 30 Year Selec. Des Anges	 33
Ferrand 45 Year Abel	 70
Ferrand 70 Year Ancestrale	 125
Fontaine de la Pouyade	 150
Gautier Tradition Rare	 38

We proudly offer a fine cigar collection for your enjoyment
Arturo Fuente • Ashton • Avo • Cohiba • Davidoff • Macanudo

Opus X • Padron • Romeo & Julieta • Zino
Cigars & Port Wines subject to availability.

 C i g a r  Se l e c t i o n s  

Please join us in our Cocktail Lounge and  
enjoy after dinner drinks and live music.

Hennessy VS	 8
Hennessy XO	 40
Hennessy Paradis	 110
Hennessy Timeless	 400
Martell Cordon bleu	 29
Martell XO	 33
Martell L’Or	 125
Remy Martin VSOP	 13
Remy Martin 1738	 20
Remy Martin XO	 30
Remy Martin Extra	 75
Remy Martin Louis XIII	 150
Remy Martin Louis XIII Rare Cask	 1,750
Salignac Reserve	 43



Tawny Port
1937	 Porto Morreira Colheita	 78
1950 	 Porto Morreira Colheita	 57
NV	 Porto Kopke 20 Year	 14
NV	 Ramos-Pinto 30 Year	 22
NV	 Taylor Fladgate 40 Year	 30
1987	 Seppeltsfield “Para” 
	      Barossa Valley, Australia	 12

Sherry
NV	 Osbourne Pedro Ximenez “1827”	  6 
NV	 Lustau Moscatel “Emilin”	  12  
1971	 Albala Pedro Ximenez	  14

Vintage Port
1963	 Quinta do Noval	 50 
1983	 Fonseca	 25
1983	 Warre	 30
2000	 Warre LBV	 7
1997	 Taylor	 22
1997	 Dow	 20

Madeira
1900	 D’Oliveiras Moscatel	 100
1922	 D’Oliveiras Boal Reserva	 60
1976	 Blandys Terrantez	 37
2006	 Haak “Jacquez” Galveston County, TX	 8

Fortif ied Wines

Dessert Wines
2006	 De Bortoli “Noble One” Botrytis Semillon, Riverina Region, Australia	 8
2010	 Saracco, Moscato d’Asti, Piedmont, Italy	 9
2007 	 Domaine Matrot “L’Effronté”, Burgundy France 	 9
2009	 Marenco “Pineto”, Brachetto D’Acqui  	 10 
2005	 M. Chapoutier, Banyuls, France 	 10
2004	 Mer Soleil “Late”, Santa Lucia Highlands, California	 12
2005 	 Tablas Creek Vineyard “Vin de Paille”, White Rhone Blend, Paso Robles	 23
2009	 Peller Estate Cabernet Franc Ice Wine Niagara Peninsula, Canada	 24
2000	 Royal Tokaji, Tokaji Aszu “Betsek” 6 puttonyos, Hungary	 32
2007	 Château des Charmes Savagnin Ice Wine, St. David’s Bench, Canada	 26
2006	 Dolce, Napa Valley, California	 27
NV	 Chambers Rare “Tokay”, Australia	 55
2000 	 Chateau d’Yquem, Sauternes, France 	 75

glass

CAUTION:  Nearly all wines contain sulfiting agents, to protect flavor and color.  We advise you to be prudent in your alcohol consumption.  We reserve the right to restrict the sale of alcohol 
to anyone  who, in our opinion, may present a danger to themselves or others. According to the Surgeon General, women should not drink alcoholic beverages during pregnancy because 
of the risk of birth defects. Consumption of alcoholic beverages impairs your ability to drive a car or operate machinery, and may cause health problems.                      	©2011  PRI  03_PBSH 2  1011

Desserts & Dessert Wine Suggested Pairings
Gooey Pecan Pie  $10.95 
served warm with praline ice cream  

NV Haak Madeira “Jacquez”,  
Galveston County  $8

Key Lime Pie  $10.95 
with graham cracker, toasted pecans  
& lightly sweetened whipped cream 

2010 Sarocco, Moscato d’Asti, Piedmont Italy  $9

Chocolate “Turtle Pie”  $10.95 
with crème anglaise 

2000 Warre LBV “Late Bottled Vintage” Port   $7 

Classic CrÈme Brulée  $10.95 
with cookies & fresh berries

2006 De Bortoli “Noble One”  $9

Chocolate Midnight Cake  $10.95 
vanilla ice cream & dark chocolate

2009 Peller Estate Cabernet Franc Ice Wine  
Niagara Peninsula  $24

New York-Style Cheesecake  $10.95 
sour cream sauce, fresh strawberries & white chocolate  

1987 Seppeltsfield “Para”,  
Barossa Valley, Australia  $12      


