
   

S M O K E D  S ’ M O R E S   2 0 
CHOCOLATE PRALINE MOUSSE, TOASTED MARSHMALLOW ICE 

CREAM, HAZELNUT STREUSEL
PA IR W I T H: F ONSE C A 20 Y R TAW N Y P OR T 

H E I R L O O M  C A R R O T  C A K E   1 5

CANDIED PECANS, FROZEN YOGURT SHERBET
     PA IR W I T H: B A R BOUR S V IL L E M A LVA X I A PA S SI T O , V IRG INI A 201 3 

B O U R B O N  C H O C O L A T E  B A R   1 5 
BROWNIE, CARAMELIA MOUSSE, PEANUT BUTTER  

    PA IR W I T H: R A R E W INE C O . “NE W Y OR K ” M A L MSE Y M A DE IR A

C H E E S E C A K E  S E M I F R E D D O   1 5 
STRAWBERRY RHUBARB SORBET,  STREUSEL, MACERATED BERRIES 

    PA IR W I T H: RO YA L T OK A JI A S Z U , 5 P U T T ON Y O S , HUNG A R Y 201 3

A P P L E  T A R T E  T A T I N   1 8 
VANILLA TUILE, CARAMEL, VANILLA ICECREAM 

    PA IR W I T H: C H AT E A U C L IME NS S A U T E R NE S , F R A NC E 2010  

A R T I S A N A L  C H E E S E   1 9 
DAILY SELECTION OF CHEESE, SEASONAL JAM & ACCOMPANIMENTS 

    PA IR W I T H: E DE N IC E C IDE R , V E R MON T 201 3

C H E F ’ S  S E A S O N A L  I C E  C R E A M S  &  S O R B E T S   1 2 

N O  R O O M  F O R  D E S S E R T ?  T R Y  O U R  C O O K I E  B A G !   8 

MICHAEL MINA’S CHOCOLATE CHIP WALNUT COOKIES 

FOLLOW US ON INSTAGRAM @BOURBONSTEAKDC

DESSERT



SWEET WINE BY THE GLASS

SPARKLING

ELIO PERRONE MOSCATO D’ASTI ,  PIEDMONT, ITALY 2018  10 

MARENCO BRACHETTO D’ACQUI ,  PIEDMONT, ITALY 2017  11

GOLDEN

CHÂTEAU CLIMENS SAUTERNES ,  FRANCE 2010  19 

ROYAL TOKAJI ASZU, 5 PUTTONYOS,  HUNGARY 2013  16 

JACKSON TRIGGS, VIDAL ICE WINE ,  NIAGARA PENINSULA 2015  25

EDEN HONEYCRISP ICE CIDER ,  VERMONT 2015  14

BARBOURSVILLE MALVAXIA PASSITO ,  VIRGINIA 2014  20

DOLCE  NAPA VALLEY 2012  32

FORTIFIED

LAUTERBACH LATE HARVEST SYRAH RU S SI A N R I V E R VA L L E Y 20 1 3  19

CHATEAU GRAND TRAVERSE CHERRY RESERVE ,  MIC HIG A N  18

GILLES BRISSON, PINEAU DES CHARENTES ,  FRANCE  12

FONSECA 20-YEAR TAWNY PORT   18

LUSTAU “CAPATAZ ANDRES” DELUXE CREAM SHERRY   12

BODEGAS TRADICIÓN FINO SHERRY  (DRY)  17

BARBEITO - RARE WINE CO. “NEW YORK” MALMSEY MADEIRA   19 

DONA MATILDE COLHEITA PORT 1998  32

BLANDY'S BUAL MADEIRA 1959  65



IKAATI TEA
/ t ē /  a  b e v e r a g e  o r i g i n a t e d  i n  S o u t hw e s t  C h i n a  w h i c h  i s  p r e p a r e d  b y 

p o u r i n g  h o t  o r  b o i l i n g  w a t e r  o v e r  c u r e d  l e a v e s  o f  a n  e v e r g r e e n  s h r u b .

BLACK TEA - 9 

ROYAL BREAKFAST 
AMPLE NOTES OF DRIED FRUITS, FULL-BODIED, BRISK FINISH 

HIMALAYAN GARDEN 
EXQUISITE MUSCATEL FLAVOR AND COMPLEX BOUQUET

IMPERIAL EARL GREY 
BRIGHT BERGAMOT ORANGE, FULL-BODIED, DARK AMBER LIQUOR

GREEN TEA - 9 

GENMAI CHA WITH MATCHA 
DELIGHTFUL SAVORY, SWEET VEGETAL NOTES, FULL-BODIED 

JADE DRAGON 
DISTINCTIVE CHESTNUT AROMA, FRESH GREEN SCENT

IRON GODDESS 
DELICATE ORCHID, SWEET HONEY AROMA, GOLDEN LIQUOR

JASMINE SONG 
FRESH BOUQUET OF JASMINE, MILDLY SWEET, SMOOTH FINISH

HERBAL TEA - CAFFINE FREE - 9 

SOOTHE 
GENTLE FLORAL NOTES AND A LIGHT MINTY SCENT 

PEPPERMINT 
UPLIFTING AND REJUVENATING, IMPROVES DIGESTIONS

NECTAR SUN 
AMBER INFUSION, SUCCULENT PEACH, AND REFRESHING HIBISCUS

MIDNIGHT CHAI 
WARM COMFORTING SPICES, CREAMY EARTH TONES


