REFECTORY
DESSERT WINES

HONEY
Disznoko Tokaji
1413 Edes Szamorodni, HU, ‘18
A L4

TOKAJI ESSENCIA
KIRALYUDVAR, HU, ‘O1

25 PER SPOONS
RoYAL TOKAJI, HU, ‘09

I
60 PER SPODONT

Chiateau Climens
Cypress de Climens
Barsac, FR, ‘16
18

Domaine Huet Le Haut-Lieu Moelleux Vouvray
Premiere Trie, FR, ‘19
26

CHOCOLATE
Ramos Pinto Ruby
Port Reserve, PRT

9

Seppeltsfield 10-Year
Grand Tawny, AU

rs5

Ramos Pinto 20-Year
Tawny Port, PRT

23

Kopke 50-Year
Tawny Port, PRT
50

FRUIT
Quady White Muscat Electra, US
6

Quady Red Muscat Electra, US
6

CARAMEL
Domaine de Rancy
Rivesaltes Ambre, FR ‘oo

20



Rare Sherry

.50z / 1oz

Valdespino Moscatel Toneles 26/50
()nz}’ 75 ha[f"boffzeb‘ are product’d ﬂnnuall}’, one Of fhe
rarest wint’s in fh(.’ world. Av€7‘ag€ Of 100+ y{’ar’ol wine.

Osborne Venerable Pedro Ximenez 13/25
Ancient Solera that dates back to 1902.

Vintage Madeira

.50z / 1oz

Sercial: The driest and most pungent

style of Madeira

H & H 10 year 8/15
1969 D'Oliveiras 18/32
1999 D’Oliveiras  15/28

Verdelho: Medium-dry with a honey
and nuccy flavor profile.

2007 H & H  8/14
1994 D’Oliveiras  9/15
1932 D’Oliveiras  28/50
1912 D’Oliveiras  6o/110

Terrantez: Very rare. Medium—dry,

pungent, and salty wines.
1971 D’Oliveiras  14/26

Bastardo: Medium-sweet and extremely rare style.
1927 D’Oliveiras  6o/110

Boal: Medium sweet and rich wines with

pronounced cocoa and coffee flavors.
1968 D’Oliveiras 21/40
1987 D’Oliveiras 13/24
1992 D’Oliveiras 19/20

Malvasia: Tangy sweet wines with palate-coating
marmalade and toffee notes.
1996 D'Oliveiras  10/18
1994 D'Oliveiras  12/20

350 YEARS OF MADEIRA
50z EACH
195
1912.1927.1971.1987.1994.1999

Vintage Riversaltes
.50z / 1oz
Vin Doux Naturel: Rare Style of Riversaltes,
Notes of Spiced Honey and Caramel
1982 Domaine de Rancy Ambre  8/15
1965 Domaine de Rancy Ambre 15/29
1959 Domaine de Rancy Ambre 28/55
1948 Domaine de Rancy Ambre  33/65



