
A fter Dinner Drinks

..

Cognacs and Armagnacs
 Remy Martin VSOP 10.00

 Courvoisier VSOP 10.00

 Hennessy V.S. 8.00

 Saint-Vivant 7.75

 Marquis De Montesquiou 7.75

Single Malt Scotches and Single Barrel Whiskey
 Bowmore Legend aged 8 years  7.50

 Dalwhinnie aged 15 years 13.00

 T he Glenlivet aged 12 years 10.00

 Jack Daniel’s single barrel 11.00

 Laphroaig aged 10 years 10.00

 Macallan aged 12 years 12.00

 Oban aged 14 years 14.00

 Talisker aged 10 year 13.00

Ports
 Warre’s Warrior 8.00

 Sandeman Tawny aged 20 years 12.00

 Feist Tawny aged 20 years 12.00

 Taylor Fladgate aged 20 years 12.00

Dessert Wines
 Weingut Emmerich Knoll “Wachua” Loibner Gruner Veltliner  
 Beerenauslese, 2000, Austria (375ml) 75.00

 Washington Hills “Summitt Reserve” Late Harvest Riesling
 2007, Columbia Valley, (750ml) 27.00

 Maison Nicolas “Reserve” Sauternes, 2003, France (375ml) 21.00

A selection of Cordials and Digestive’s are also available
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