SINGLE MALT
SCOTCH

Balvenie “Double Wood” 12yr, Highland
Balvenie 21yr “Port Wood”, Highland
Glenfiddich 12yr, Highland
Glenfiddich 15yr, Highland
Glenfiddich 18yr, Highland

Glenlivet 12yr, Highland

Glenlivet 18yr, Highland
Glenmorangie, Quinta Ruban 14yr, Highland
Glenmorangie, 18yr, Highland
Highland Park, 12yr, Highland
Highland Park, 15yr, Highland
Highland Park, 18yr, Highland
Highland Park, 21yr, Highland
Lagavulin 106yr, Islay

Laphroaig 10yr, Islay

Oban 14yr, Highland

Macallan 12yr, Highland

Macallan 18yr, Highland

Macallan 25yr, Highland

Macallan Double Cask 12yr, Highland
Macallan Double Cask 15yr, Highland
Macallan Rare Cask, Highland

Macallan, The Harmony Collection

DESSERT WINES

Dolce Late Harvest by Far Niente

Inniskillin Vidal, Ice Wine, Niagara Peninsula, Canada
Grgich Hills, Violetta, Napa Valley

Quady Essensia, Orange Muscat, California

Caravella, Limoncello, Italy
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BIRK’S DESSERTS

Key Lime Pie
Blackberry sauce, whipped cream 7 | 13
Pairs with Quady Essensia, Orange Muscat

Mascarpone Cheesecake
Strawberry compote, whipped cream 7 | 14

Pairs with Inniskillin Vidal, Ice Wine, Niagara Peninsula

Créme Bralée
Caramelized sugar, berries 7 | 13

Pairs with Dolce late harvest by Far Niente

Banana Streusel Bread Pudding
Vanilla bean ice cream, bourbon caramel 15

Pairs with Dolce late harvest by Far Niente

Molten Chocolate Cake

Chocolate mousse, mint-berry compote,
chocolate tuile, chocolate cigar 16

Pairs with Graham’s 20 Year Old Tawny

Mixed Berries
Strawberries, blackberries, blueberries, raspberries 16

Pairs with Quady Essensia, Orange Muscat

Sampler
Creme brulée, cheesecake, key lime pie, seasonal sorbet 26

Pairs with Grgich Hills, Violetta | Dolce late harvest by Far Niente

Ice Cream
Vanilla bean or chocolate-chocolate chip 6| 9
Inquire about the Chef’s ice cream addition.

Pairs with Inniskillin Vidal, Ice Wine, Niagara Peninsula

Sorbet 6|9
Pairs with Inniskillin Vidal, Ice Wine, Niagara Peninsula

Charcuterie & Cheese Board*

Duck salami, Coppa, truffle mousse, Toma,
torched brie, blue cheese, spiced nuts, grapes, olives,
apricot marmalade, lavash, breadsticks 36
Pairs with Inniskillin Vidal, Ice Wine, Niagara Peninsula

Pais with Grgich Hills, Violetta



CARAJILLO
Licor 43, fresh brewed coffee 18

PORTS

Graham’s Six Grapes Reserve
Fonseca, Bin 27

Taylor 10 Year Old Tawny
Graham’s 20 Year Old Tawny
Taylor 30 Year Old Tawny
Quinta Do Noval Black
Warre’s, 2003 Vintage

COGNACS, ARMAGNACS
AND GRAPPAS

Castarede Armagnac

Coeur de lion Calvados Select
Courvoisier VS

Courvoisier VSOP
Courvoisier XO

Hennessy VS

Hennessy VSOP

Marolo Grappa-Barolo
Marolo Grappa-Brunello
Remy Martin VSOP

Remy Martin XO

Remy Martin Louis XIII 1.50z
Remy Martin Louis XIII 1oz
Remy Martin Louis XIII .50z

AFTER DINNER DRINK
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