
 

 
 

 

Desserts - 9 
 

Liberté Opera 
layers of vanilla chiffon, coffee buttercream & chocolate ganache 

Red Wine Poached Pear 
goat cheese gelato, spiced cake, walnut brittle 

Pumpkin Crème Brulée  
apple cider shortbread 

White Chocolate Bread Pudding 
cranberry compote, dulce de leche gelato, grand marnier sauce 

 Greek Yogurt Panna Cotta (100 cal) 

fresh berries 

 Seasonal Fruit Sorbet (90 cal) 
 

 

Coffee 
 

Espresso -5 

Double Espresso - 7 

Cappuccino / Café Latte - 5 

Tea - 5 

 

 

Champagne 
 

Veuve Clicquot Brut - 30 

Veuve Clicquot Brut Rosé - 32 
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After Dinner Drinks 
 

Bailey’s - 10 

Cointreau - 8 

Sambuca - 10 

Grand Marnier - 12 

Grand Marnier Cuvee 1880 - 90 

Don Taylor Fladgate « LBV » - 12 

Sandeman 30 yr - 50 

 

 

Cognac 
 

Hennessy XO - 48 

Remy Martin XO - 45 

Remy Martini 1738 – 23 

Remy Martin LOUIS XIII (½ oz) - 100 

 

 

Single Malt 
 

Macallan 12 yr - 18 

Macallan 18 yr - 50 

Macallan 25 yr – 200 
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