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SCOTCHES BRANDY & COGNAC
CHIVAS REGAL | 11 GRAND MARNIER | 11
BALVENIE 12vr | 14 GRAND MARNIER 100vr | 35
FAMOUS GROUSE | 8 LOUIS XIil | 200
FAMOUS GROUSE 18vr | 14 HENNESSEY VS | 11
JOHNNIE WALKER BLACK | 11 REMY MARTIN VSOP | 10
JOHNNIE WALKER BLUE | 53 REMY MARTIN XO | 38

JOHNNIE WALKER RED | 8

L

DALAMORE 12YR | 12 PORT & TAWNY

DALWINNIE | 13 BY THE GLASS

GLENFIDDICH 12vr | 10
FONSECA “BIN 27” RUBY PORT | 11

GLENLIVET 12vr | 10
SANDEMAN FOUNDER’S RESERVE | 11

GLENLIVET 18vr | 22
TAYLOR 20vr TAWNY | 16

GLENMORANGIE 10vr | 10
WARRES OTIMA 10vr TAWNY PORT | 17

LAGUVAULIN | 21
FONSECA 20vyr TAWNY PORT | 32

LAPHROAIG 10vr | 12
MADEIRA “CHARLESTON” | 17

MACALLAN 10vr | 12
TAYLOR FLADGATE VINTAGE PORT | 34

MACALLAN 12y | 20
TAYLOR TAWNY 40vr | 67

MACALLAN 18vr | 47

OBAN SINGLE MALT 14vr | 17
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DESSERTS

NEW YORK STYLE CHEESECAKE | 9

Seasonal Fruit Compote

DARK CHOCOLATE CREME BRULEE | 9
Hazelnut Liquor : Sugar Crust

PEANUT BUTTER CHOCOLATE MOUSSE | 9

Salted Caramel Brittle : Peanut Butter Powder

CARROT CAKE | 9
Cream Cheese Icing : Pralines : Craisins
Orange Anglaise

FLOURLESS CHOCOLATE TORTE | 9
Dark & White Chocolate Ganache
Chantilly Cream : Raspberry Confit

TIRAMISU | 9
Espresso Rum Soaked ltalian Lady Fingers
Mascarpone Cream : Marsala Sabayon

MILK CHOCOLATE PISTACHIO SEMI FREDDO | 9
Candied Pistachios : Orange Anglaise

LEMON & BLUEBERRY OLIVE OIL CAKE | 9

Ricotta Filling : Mascarpone Icing

Executive Pastry Chef Richard Farr

HOLY CITY HOSPITALITY
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