PORT

Graham'’s Six Grapes

Dow’s 1985

Sandeman 20 Year Tawny
Taylor Fladgate LBV

Taylor Fladgate 10 Year Tawny

SHERRY
Fino, Bodegas Grant “La Garrocha”
Pedro Ximenez, El Maestro Sierra

TEQUILA
Gran Patron Burdeos
Gran Patroén Piedra

CORDIAL

Amaro, Averna

B&B

Grand Marnier
Absinthe, Vieux Carre

SMALL BATCH BOURBON
Basil Hayden’s

Booker’s

Knob Creek

SINGLE MALT SCOTCH & WHISKY
Amrut “Fusion”, India

Aultmore 12 yr, Speyside

Balvenie 12 yr “Doublewood”, Speyside
Balvenie 21 yr “Portwood”, Speyside
Bruichladdich, Port Charlotte, Islay
Craigellachie 13 yr, Speyside

Glenfiddich 12 yr, Speyside

Glenfiddich 14 yr “Bourbon Barrel Reserve”, Speyside
Glenlivet 12 yr, Speyside

Glenmorangie 10 yr, Highland

Glenmorangie 12 yr “Nectar d’Or”, Highland
Lagavulin 16 yr, Islay

Laphroaig 10 yr, Islay

Macallan 12 yr, Speyside

Macallan 18 yr, Speyside

Oban 14 yr, Highland

Ohishi, Japan

Suntory Toki, Japan

BLENDED SCOTCH
Chivas Regal 12 yr

Johnnie Walker “Red Label”
Johnnie Walker “Black Label”
Johnnie Walker “Blue Label”

COGNAC

Courvoisier VS

Courvoisier VSOP

Delamain Grande Champagne
Grand Solage Calvados, Pays d’Auge
Hennessy VS

Remy 1738

Remy VSOP

Remy XO

$11.5
$29
$20
$12
$14

$12
$13

$115
$66

$13.5
$12.5
$12.5

$20

$16
$18
$15

$19
$21
$19
$51
$17
$16
$16
$18
$15
$15.5
$20
$21
$16
$19.5
$56
$21.5
$22
$14

$13.5
$10.5
$13.5

$49

$14
$16
$20
$14
$14
$16
$16
$30

DESSERTS $12

Mint Chocolate Cake

ganache, cocoa nibs, lemongrass sherbet

Buddha’s Temple

chocolate mousse, vanilla sauce, coffee ice cream

Créme Brulee

poached apples, yuzu jelly, cinnamon crumble

Candy Bar

miso caramel, whipped chocolate, coconut sorbet

The Thai Tropics

banana mousse, coconut leaf, passion fruit, guava sorbet

“Dip Sum” Doughnuts

five spice sugar doughnuts, seasonal fruit jam,
chocolate sauce, gingered cream cheese

Trio of Sorbet

a daily assortment of housemade sorbet

Bento Box

yuzu meringue tart, seasonal buddha cones,

$18

pandan custard, taro ice cream square, sudachi-lime

pound cake, matcha chocolate crunch bar

AFTER DINNER DRINKS $12

Awakening

patron xo café, svedka vanilla, espresso, vanilla ice cream

Dream

sailor jerry, godiva chocolate ligueur, coconut, coffee

Cure

hennessy vs, honey, ginger, lemon, chinese five-spice

DESSERT WINE

Sauternes, Chateau Loupiac Gaudiet
(500 mL) ’16 Loupiac, France

Moscato d’Asti, Michele Chiarlo “Nivole”

(375 mL) ’17 Piedmont, Italy

FRUIT WINE/SAKE

Subarashi Kudamono asian pear wine

(750ml)

Tozai “Blossom of Peace” plum sake
(720ml)

Jokigen Yuzu yuzu sake
(720ml)

$12/$54

$14/$49

$10/$55

$11/$60

$11/$60
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