
 
Desserts & Suggested Pairings 

 

Caramel Cup Custard $6 
Jurançon “Clos Uroulat,” Charles Hours 2010 $10 

 

Bread Pudding $7 
Banana Praline Sauce 

 

Tablas Creek Vineyard “Vin de Paille,” Paso Robles 
2004 $16 

 

Mocha Panna Cotta $8 
Whipped Cream, Salted Chocolate Dipped 

Gaufrette 
 

Donatella Cinelli Colombini, Vin Santo del Chianti  
2005 $16.50 

 

Sweet Potato Cheesecake $8.50 

Caramel Sauce, Candied Spicy Pecans, White 
Chocolate Shavings 

 

Clendenen Family Vintners “Late Harvest Viognier,”       
Santa Maria Valley 2012 $15 

 

Black Bottom Pecan Pie $8.50 
Whiskey Caramel Sauce, Whipped Cream 

 

The Rare Wine Company Malmsey Maderia  
“New York Special Reserve” $12.50 

 

Key Lime Tart $7.50 
Mango Sauce, Chantilly 

 

Sainte-Croix-du-Mont “Réserve du Château,” Chateau 
La Rame 2010 $8.50 

 

Raspberry Sorbet $6 
Quady Black Muscat “Elysium,” California 2013 $7.50 

 

Vanilla or Coffee Ice Cream $6 

  



Cocktails Maison 
 

  Galatoire’s Specialty Cocktail $8 
Bourbon, Herbsaint, Peychaud’s Bitters, Simple Syrup 
Served on Ice, Lemon Twist 
 

209 Cocktail   $8 
Pimm’s No. 1, Cucumber Vodka, Sour Mix, Ginger Ale 
Served Up, Lemon Twist 
 

  The Kentucky Reserve $10 
Woodford Bourbon, Tuaca Liqueur, Angostura Bitters, 
Brandied Cherry, Served Up 
 

1840 Sazerac   $15 
Pierre Ferrand 1840 Cognac, Petite Canne Sugar Cane 
Syrup, Peychaud’s Bitters, Legendre Herbsaint Liqueur, 
Served Neat 
 

Procido’s Sidecar $15 
Pierre Ferrand 1840 Cognac, Pierre Ferrand Dry 
Curacao, Lemon Juice, Served Up 
 

The Blushing Pig $20 
Whistlepig “33’s” Single Barrel 10yr Rye, Dolin Rouge 
Vermouth de Chambéry, Served Up 
 

Classic Cocktails 
 

Trench 75   $8 
Gin, Sparkling Wine, Lemon Juice, Sugar Cube 
 

Kir Royale  $9 
Trénel Crѐme de Cassis, Sparkling Wine, Lemon Twist 
 

Classic Daiquiri  $10 
Rougaroux Sugarshine Rum, Lime Juice, Simple Syrup, 
Lime, Shaken, Served Up 
 

Pimm’s Cup  $8 
Pimm’s No. 1, Lemon Lime Soda, Sour Mix, Cucumber, 
Lemon Twist 
 

Negroni  $9 
Brokers Gin, Dolin Rouge Vermouth de Chambéry, 
Campari, Orange Twist 
 

Sazerac  $8 
Rye Whiskey, Herbsaint, Peychaud’s Bitters, Simple 
Syrup, Lemon Twist 
 

  Old Fashioned  $8 
Bourbon, Peychaud’s Bitters, Simple Syrup, Orange, 
Maraschino Cherry 

 

Galatoire’s Milk Punch   $8 
Bourbon or Brandy, Milk, Vanilla, Simple Syrup, 
Nutmeg 
 
 
 
 

 
 



Au Cafe 
French Coffee $8 
Cognac, Grand Marnier, Cream 

Spanish Coffee $8 
Bacardi Rum, Triple Sec, Kahlua, Whipped Cream 

Irish Coffee $8 
Irish Whiskey, Simple Syrup, Whipped Cream 

 

Liqueurs 
Grand Marnier 1880 $67            
Grand Marnier 100 $35            
Grand Marnier $12                     
Frangelico $10                           
Disaronno $8                             
Benedictine $12                         
Kahlua $8                                  

Lucid $17 
Nocello$8 
Tia Maria $8 
Daron Calvados $8 
Fernet-Branca $9 
Bailey’s $8 
B&B $12 

 

A La Mode 
A scoop of vanilla ice cream with a pour of liquor +$3 

 

Port/Madeira/Sherry 
Warre’s 2003 LBV $10 
Dow’s 20 year Tawny $18 
Warre’s 1980 Port $30 
The Rare Wine Company “New York Special Reserve,” 
Malmsey Maderia $12.50 
Bodegas Hidalgo, Amontillado Napoleon Sherry $11 

 

Dessert Wines By The Glass 
La Coume du Roy Vieux Muscat $30 
Donatella Cinelli Colombini,  
Vin Santo del Chianti 2005 $16.50 
Pineau des Charentes Rouge $8 
Quady Black Muscat “Elysium,” California 2013 $7.50 
Inniskillin Cabernet Franc Icewine 2008 $30 
Inniskillin Riesling Icewine 2012 $25 
Tablas Creek Vineyard “Vin de Paille,”  
Paso Robles 2004 $16 
Jurançon “Clos Uroulat,” Charles Hours 2010 $10 
Clendenen Family Vinters “Late Harvest Viogner,” Santa 
Maria Valley 2012 $15 
Sainte-Croix-du-Mont “Réserve du Château,” Chateau La 
Rame 2010 $8.50 
Sauternes, Château Les Justices 2011 $12 
Sauternes, Château Doisy Daëne 2008 $20 

 

*Please ask to see a wine list for our extensive 
offerings of Dessert Wines by the bottle. 

  



Small Batch Whiskey 
Rowan’s Creek $9 Michter’s $11 
Noah’s Mill $11 Bakers $10       
Clyde May’s $9.50 Elijah Craig $10 
Booker’s $13  W.L. Weller $9  
Rebellion Bourbon $10 Breckenridge $13 
Michter’s Sour Mash $11 Bernheim’s $9 

Wild Turkey Diamond $29 Bulliet $9 
Blanton’s $14 LA 1 $14 
 

Rye Whiskey 
Whistlepig “33’s”  Hirsch Canadian 3yr $9 
 Single Barrel 10yr $20  Michter’s $11 
Whistlepig Old World $30 Templeton $12 
Bulliet Rye $9  
 

Single Malt Scotches 
Spey 
Glenlivet 12yr $12    Glenfiddich 12yr $12.50   
Glenlivet Nadurra 16yr $15  Glenfiddich 15yr $18 
Glenlivet 18yr $22      Balvenie 12yr $18 
Glenlivet 25yr $70 Balvenie 15yr $28  
Highlands 
Glenmorangie 10yr $8.50    Macallan 10yr $13 
Glenmorangie 12yr Macallan 12yr $14 
    “Lasanta” $14   Macallan 17yr $39 
    “Quinta Ruban” $14    Macallan 18yr $46                                                  
Glenmorangie 18yr $23     Macallan Rare Cask $75 
Glenmorangie “Signet” $45  Dalwhinnie 15yr $14 
Lowland/Islay 
Glenkinchie 14yr $16 (lowland)         Laphroaig 10yr $13 (Islay) 
Ardbeg Uigeadail $15 (Islay) Lagavulin 16yr $25 (Islay) 
Ardbeg Corryvreckan (Islay) $28 
 

Rare Blended Scotches 
Johnnie Walker Gold $20 Chivas 18yr $18 
Johnnie Walker Blue $60 Dewars 12yr $11 

 

Cognac 
Louis XIII $52 (.5oz) $104 (1.oz) $208 (2.oz) 
Remy Martin XO $37.5  Courvoisier XO $35 
Martell XO $35    Park XO $27                 

 

Remy Martin “Centaure” $35 
Martell “Cordon Bleu” $27 
Pierre Ferrand “Selection des Anges” $23 
 

Guilliun Painturaud VSOP $17 Courvoisier VSOP $15 
Hennessy VSOP $17  Remy Martin VSOP $15 
Courvoisier VS $11   Martell VS $10             
Pierre Ferrand Reserve $12.50 
 

Armagnac 
Cles des Ducs VSOP $9.50  Larresingle VSOP $12 
 

Grappa 
B.Lo Nardini Grappa, Bassano $11 


