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C O G N A C S  &  C A L V A D O S 
MARTEL VSOP  15 

HENNESSY XO  65   

PIERRE FERRAND AMBRE  17 

DARON FINE  17   

BUSNEL VSOP  15 

L’AIGLE DE DELAMAIN 1er CRU 35 YEAR  65 

P O R T S 
FONSECA BIN 27 ruby reserve  13   

TAYLOR FLADGATE tawny ten yr  18 | thirty yr  45 

GRAHAMS tawny ten yr  18 | twenty yr  35   

QUINTA DO NOVAL 2019 VINTAGE  30 

D E S S E R T  W I N E S 
ALVEAR 1927  14 
PX SOLERA, Spain 

MOSCATO    18  /  btl. 70 
MICHELE CHIARLO NIVOLE 2020, Italy 

CH. LARIBOTTE    38 
SAUTERNES 2018 Bordeaux 

HONIG LATE HARVEST    btl. 195 (375ml)  
SAUVIGNON BLANC 2019, California 

GIOVANNI ALLEGRINI    btl. 250 (500ml)  
RECIOTO VALPOLICELLA CLASSICO 2006, Italy 

BERTANI    btl. 140 (500ml)  
RECIOTO VALPOLICELLA VALPANTENA 2010, Italy 

DOLCE, LATE HARVEST    55  /  btl. 200 (375ml)  
FAR NIENTE, 2014, Napa

S I N G L E  M A L T S 
SPEYSIDE elegant, complex, floral 

THE BALVENIE 21 year  port wood   55 

GLENLIVET  caribbean reserve  13 

GLENLIVET 12 year  double oak  14 

GLENLIVET 14 year  cognac cask  19 

GLENLIVET 21 year  archive   45 

GLENFIDDICH 12 year   14 

GLENFIDDICH 21 year  rum cask reserve   45 

HIGHLAND warm, sweet, spicy rich fruit 

OBAN 14 year  17 

MACALLAN 12 year double cask  21 

GLENMORANGIE 10 year  14 

GLENMORANGIE 12 year sauternes cask, nectar d’or   18 

ISLE OF SKY sweet, spicy, smokey 

TALISKER 10 year  14 

ISLAY deep smoke, very peaty 

LAPHROAIG 10 year  14 

LAGAVULIN 8 year  16 

B L E N D E D  S C O T C H  W H I S K Y 
JOHNNIE WALKER BLUE LABEL  65   

I R I S H  W H I S K Y 
GLENDA LOUGH pot still  16   

J A P A N E S E  W H I S K Y 
SHIBUI  18 

G R A P P A S 
NONINO chardonnay barriques  18 

GAJA, Gaia & Rey  35

D E S S E R T 
CHOCOLATE PASSION FRUIT GANACHE TART *  chocolate hazelnut mousse, passion fruit caramel  15 

TAHITIAN VANILLA CRÈME BRÛLÉE  13 

CARAMEL STUFFED CHURROS  vanilla crème anglaise  12   

ICE CREAM SUNDAE *  macarons, white chocolate pearls, cocoa nibs  13   

GELATO  chocolate - vanilla - hazelnut - salted caramel  10   

SORBET  lemon - raspberry - coconut - mango  10 

C O F F E E  &  T E A 
COFFEE  3  | CAPPUCCINO  5 | ESPRESSO  3 | DOUBLE ESPRESSO  5 | LATTE  5 | MACCHIATO  4 

HERBAL TEA   5 
english breakfast - peppermint - green - chamomile - earl grey 

D E S S E R T  C O C K T A I L S 
ESPRESSO MARTINI  bartenders secret recipe  17 

CHOCOLATE MARTINI  godiva chocolate liqueur, vanilla vodka, chocolate  16

Items marked * contain seeds or nuts. Please let your server know if you have any food allergies.  

Gratuity of 20% to parties of 8 or more. 

Follow @townhousegreenwich


