
cafÉ pierre  22 (FOR TWO)
vs cognac, galliano, kahlua, french press coffee, whipped cream

tuxedo  11
espresso, bailey’s almond, grand marnier cherry, 

godiva chocolate

james boyce blend coffee  4
french press
espresso  4 

cappuccino  5
mighty leaf teas  4

caffienated and decaffienated offerings 

DESSERT

chocolate hazelnut crunch cake
chocolate and caramel sauce

madagascar vanilla bean crÈme brÛlee
fresh berries

new york style cheesecake
blueberry compote, lemon curd

trio of chocolate mousse
raspberry sauce, chocolate ganache

custard cream tart and fresh berries

ALL DESSERTS   8

housemade ice creams & sorbet  3  PER SCOOP

Galley & Garden       Chef James Boyce



WINES AND CORDIALS

DESSERT WINES
vin santo del chianti classico 

Badia a Coltibuono 2005  |  Tuscany, Italy   15
sauternes  

Château Laribotte 2011  |  Bordeaux, France   9
riesling

Pacific Rim “Vin de Glacière” 2013  |  Columbia Valley, Washington   8

SHERRY
manzanilla  Lustau “Papirusa”  |  Spain   7

dry oloroso  Lustau “Don Nuño”  |  Spain   10 

pedro ximinez sherry  Don “P.X. 1987”  |  Spain   10

PORT
ruby  D. Niepoort  |  Portugal   7

reserve ruby  Warre’s “Warrior”  |  Portugal   8
10 year old tawny  Warre’s “Otima”  |  Portugal   10
20 year old tawny  Taylor Fladgate  |  Portugal   15 

MADEIRA
Rare Wine Co. Historic Series “Savannah” Verdejo  |  Portugal   13

COGNAC AND CORDIALS
coquerel calvados  10 

courvoisier vs  9
courvoisier vsop  10

hennessy vs  10
remy martin xo  40

benedictine  10

grand marnier  9 
grand marnier cherry  9

grand marnier 150th anniversary  40 
frangelico  7

godiva chocolate  9
bailey’s irish cream  7

tuaca  9


