Port
Fonseca Bin No. 27
Sandeman Ruby
Graham's 6 Grapes
Warres Warrior
Graham’s Fine Tawny
Graham’s LBV 1998
Taylor Fladgate LBV 1999
Taylor 20yr Tawny

Dessert Wine

2004 Bricco Riella, Moscato D'Asti,
2005 Saracco, Moscato D'Asti
2004 Banfi “Rosa Regali”
2003 Braida, Brachetto d’Acqui
1996 Maculan Acininobili (Bottle)
1995 Avignonesi,

Vin Santo di Montepulciano

Cognac
Pierre Ferrand Ambre
Martell VSOP
Martell Cordon Bleu
Martell XO
Hennessey VS
Courvoisier VSOP
Remy Martin VSOP
Remy Martin XO
Remy Martin Louis XIII

Grappa
Castello Banfi, Grappa di Barbaresco
G. Bertagnolli, Grappa di Moscato
Jacopo Poli, Traminer Grappa
Gaja, “Sperss”, Grappa di Barbarsco
Luigi Francoli, Grappa di Nebbiolo
Amaro Nonino Quintesentia
Lo Chardonnay di Nonino Grappa
Li Merlot di Nonino Grappa
Il Moscato di Nonino Grappa
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Armagnac
De Montal XO

Single Malt Scotch
Glenlivet 12 Year
Glenlivet 18 Year
Glenfiddich 12 Year
Glenfiddich 15 Year
Glenkinchie 10 Year
Glenmorangie 10 Year
Glenmorangie 1981, Wood Finish
Dalwhinnie 15 Year
Cragganmore 12 Year
Laphroaig 10 Year
Macallan 12 Year
Macallan 18 Year
Oban 14 Year
Talisker 10 Year
Talisker 18 Year
Lagavulin 16 Year
Balvenie Doublewood 12 Year
Rye
(rm?
Small Batch Bourbon
Knob Creek
Bakers
Bookers
Basil Hayden’s
Woodford
Bulleitt
Sherry
Lustau Oloroso, Don Nuno
Lustau, Rare Amontillado, Escuadrilla
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Dolci
Whenever possible we use local, seasonal fruit
from Seedling Farms in South Haven, Michigan

Panna Cotta Limone
Limoncello Panna Cotta
Basil Syrup, Rhubarb Marmellata
Toasted Mascarpone Poundcake
8

Torta di Formaggio

Ricotta Cheesecake, Polenta Shortbread

Summer Raspberries,

Olive Qil Pink Peppercorn Zabaglione

8

Torta di Pistasche
Pistachio Shortcake
White Balsamic Strawberries,
Fior di Latte Gelato
8

Crostata di Mirtilli
Blueberry Crostata,
Honey Cinnamon Pesto
Orange Grappa Gelato
Candied Fennel
8

Torta di Cioccolato
Flourless Chocolate Cake,
Walnut Cream, Chianti Cherries
8

Tiramisu Affogato
Mascarpone Rum Ripple Gelato
Chocolate Covered Ladyfingers

Cocoa Whipped Cream

Metropolis Espresso

7

Dolci Assortiti
Sweet Ricotta Cannoli
Lemon Sage Shortbread
Almond Blueberry Turnovers
Nutella Kisses
8

Gelati o Sorbetti
7

please advise your server of any food allergies

prior to ordering

Formaggi

Podda Classico-Cow and Sheep
Hard and Compressed
Sharp
Island of Sardegna

Cacio di Bosco al Tarfufo- Sheep
Truffle Studded Pecorino
Sweet and Crumbly
Tuscany

Robiola Bosina-Cow and Sheep
Soft and Sweet
Fresh Milk
Langhe

Gongonzola Dolce-Cow
Semi Soft
Sweet and Creamy
Lombardia

Capra Mirtillo Rossa-Goat
Semi-Soft
Covered in Cinnamon Cranberry

FOR
Tasting of Three Cheeses 8.00
Tasting of Five Cheeses 12.00

Pastry Chef Kimberly Schwenke



