
DESSERT MENU

Army & Navy 
Beefeater 24, Orgeat, Lime & Mint................. 21

Spiced Cider Martini 
Sailor Jerry Spiced Rum, Napoleone Cider,  
Le Birlou Liqueur, Vanilla & Lemon............... 19

Dark El Presidente 
Havana Club 7yo, Antica Formula  
Vermouth & Dry Curacao................................ 20

Yellow Bijue 
Yellow Chartreuse, gin & Lillet Blanc ............ 21

PERFECTLY PAIRED WITH 

Le Bon Ton Banana split $16
Vanilla, strawberry and chocolate ice cream, chopped nuts

New York cheesecake $15
served with seasonal fruit compote

Salted Caramel Apple Pie $15
Cinnamon, apple compote

Pumpkin pie doughnut $14
Pumpkin custard, toasted milk crumbs

Chocolate Whoopie Pie $12
Chocolate cake sandwiched with marshmallow cream

All
accompanied with “Schlag”– a generous serving of homemade sweetened whipped cream

Featured Absinthe 
Served in the traditional French “Absinthe 
Drip” style with ice cold water & sugar.

L’Absente 
55% Provence, France.....................................12 
Strong anise, soft floral notes with savory 
undertones. Nice & dry.

Mythe Absinthe Traditional 
69% Massif, France.........................................14 
Cinnamon, nutmeg, allspice, dark star anise.

Head Heart & Tales “The Jezebel” 
65% Victoria, Australia  ..................................16 
Soft anise & dry herbal notes on the palate. 
Citrus & peppermint finish.

Brandies 
Martell VS Cognac, France ............................. 10 
D’usse Cognac, France................................ 12.5 
Delord 1996 Armagnac, France ..................... 13 
Roger Groult 3yo Calvados, France ............... 12 
Laird’s Applejack USA..................................... 10

Fortified 
Pedro Ximinez................................................. 8.5 
Mas Amiel Cuvée Spéciale 10yr..................... 9.5

A Little Something After


