
~ DESSERTS ~

$12.50Brown Sugar Creme Brulee
with Mango Sorbet

$10.95Vanilla Ice Cream
with Fresh Berries and Chocolate
Cabernet Sauce$9.95Papillon Housemade Cheesecake

with Seasonal Fruit Coulis $12.50Peach Bread Pudding
with Cream Anglaise & Vanilla Ice
Cream

$11.00Housemade Tiramisu
with Chocolate Ganache

$12.50"Affogato"
Vanilla Ice Cream, Ganache, Caramel &
a Shot of Espresso

$12.50Flourless Chocolate Torte
with Chocolate Ganache & Raspberry
Sorbet

$11.95Chocolate Mousse
with Chocolate Ganache & Caramel Ice
Crema

$8.95Trio of Sorbet
Chef's Selection

Seasonal Fresh Berries
$10.95

~ COFFEE AND TEA ~

$4.00House Blend Freshly Ground Coffee
$5.50Cappuccino, Café Latte, Café Mocha
$4.95Espresso
$4.00Selected Teas

ARMAGNAC & SINGLE MALT

Larressingle, VSOP, Armagnac
$12.00

$12.00Glenfiddich, 12
Years Old

$12.00Bowmore, 12
Years Old

$12.00Glenlivet, 12
Years Old

$14.00Glenfiddich, 15
Years Old

$15.00Bowmore, 15
Years Old

$15.00Glenlivet, 15
Years Old

$12.00Talisker, 10 Years
Old

$18.00Macallan, 12
Years Old

$14.00Dalwhainnie, 15
Years Old

$19.00Lagavulin, 16
Years Old

$25.00Macallan, 15
Years Old

$17.00Oban, 15 Years
Old

Macallan, 18 Years Old
$65.00

COGNAC

$12.00Courvoisier, VS $12.00Hennessy, VS $12.00Remy Martin, V
White

$14.00Courvoisier,
VSOP

$14.00Hennessy, VSOP
$15.00Remy Martin,

VSOP
$12.00Martell, VS

$29.00Hennessy, XO

$29.00Remy Martin, XO
$14.00Martell, VSOP

PORT

$12.0010 Years Tawny $18.0020 Years Tawny

$25.0030 Years Tawny $38.0040 Years Tawny


