[ COASTAL CUISINE |

SCHENRY'S

DESSERTS 15

STRAWBERRY LEMONADE DOME %ﬂ
Strawberry Mousse | Lemon Curd | Lemon Sponge
Meringue

BERRY BAVARIAN-SUCREE %ﬂ
Vanilla Chantilly | Mint Gel

HAZELNUT CRUNCH

Chocolate Cake | Chocolate Ganache | Citrus Curd
Caramelized Hazelnuts

MOLTEN CAKE
Raspberry Ganache | Vanilla Gelato | Raspberry Coulis

AFTER DINNER DRINKS

WINES

Domaine de la Margotterie, Charentes 32
Inniskillin, Ice Wine, Niagara Estate, Canada 35
Royal Tokaji, 5 Puttonyos Aszu 41
Honig, Late Harvest, Napa Valley 43
PORT

Taylor Fladgate, Tawny 10 Year Old 21
Taylor Fladgate, Tawny 20 Year Old 34
Graham’s Fladgate, Old Tawny 40 Year Old 79
COGNAC

Courvoisier, VS 15
Hennessy, VSOP 17
Courvoisier, VSOP 18
Remy Martin, XO 70
Remy Martin, Luis XIII 620
ARMAGNAC

Bhakta, Armagnac, 1973 38
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