Charles Court Desserts

Venezuelan Chocolate Bomb Apple Confit Crumble
Chocolate Streusel Honey Scented “Creme Fraiche”
Meyer Lemon Parfait Apple Cider Sauce
Hazelnut Whipped Cream Cinnamon Ice Cream
9 9
Vanilla Bean Creme Brulée Bittersweet Chocolate Mousse
Mint Macerated Berries Roasted Chestnut Pound Cake
Sable Breton Coffee Sabayon
9 9

Chef's Selection of Sorbets
& Ice Cream
8

Artisan Farm Cheeses

Chef’s selection of the finest fresh and aged
small-production, handmade farm cheeses
12

After Dinner Drinks

Cognac & Cordials Porto
Courvoisier VSOP 12.00 Warre’s “Otima” 10 yr. Tawny  9.00
Courvoisier Napoleon 15.00 Dow’s 20 yr. Tawny 14.00
Courvoisier XO 25.00 Graham’s LBV 2003 12.00
Martell Cordon Bleu 25.00 Fonseca Bin 27 7.50
Remy Martin VSOP 14.00 Justin “ Obtuse ” (California) 15.00
Remy Martin XO 28.00
Remy Martin Extra 60.00 Dessert Wines
Grand Marnier Centenaire 25.00 Far Niente Dolce (375ml) 105.00
GM Cent Cinquantenaire 42.00 Eola Hills Late Harvest SB (375ml) 42.00

Remy Martin "Louis XIII" 150.00 Iniskillin Icewine (gl) 19.00



