dessert

LOUISIANA BREAD
PUDDING $5.50
With whiskey sauce

CREME BRULEE $5.25
Vanilla bean

COCONUT FLAN $4.75

Caramel Sauce

DOUBLE CHOCOLATE
BROWNIE $6.00

Layered with Azteca &
Toffee Crunch ice creams,

Creme Anglaise and shaved chocolate

LIME CHESS PIE $4.75
With butter pastry crust

WARM FRESH
BERRY COBBLER $6.00
Raspberry coulis and vanilla ice cream

TOASTED NUT BRITTLE
ICE CREAM $4.25
In a pool of hot fudge

CRISPY TORTILLA FAN $6.50
With cinnamon, sugar, fresh berries
in season and Chantilly cream

TRIO OF SORBETS $5.00
Mango peach, blackberry and lemon basil sorbets served in an

almond lace basket with raspberry coulis

after (linner

COGNACS
Courvoisier VSOP $10.00

D Esprit De Courvoisier $300.00

Remy Martin VSOP §9.00

Remy Martin Louis XIII $145.00

Hennessey VSOP $10.00
Hennessey XO $19.00
Martell VSOP $10.00
Martell Cordon Bleu $19.00
Hine Antique $19.00

Pierre Ferrand Reserve $10.00
Pierre Ferrand Ancestral $50.00

PORTS BY THE GLASS
Fonseca Bin 27 $6.50
Graham’s Six Grapes $8.00
Silval 2000 $12.00

Nieport 2003 $30.00
Oftley Boavista 1997 $25.00
Llano Select $7.50

Quinta Do Crasto 1994 $18.50

Grahams 1994 $30.00

Ficklin Chocolate Passport $7.50

GRAPPAS

Alexander Aqua DeVita $10.00

Jacopo Poli Lamponi $20.00
Amorosa di Merlot $20.00

DESSERT WINES By the Small Bottle
Schmidt Sohnne Ice Wine $45.00

Far Niente “Dolce” $185.00

Bonny Doon “Framboise” $25.00

Ferrari Carrano “Eldorado Noir” $45.00

R.L. Buller “Fine Tokay” $30.00

St. Supery Moscato $25.00

Meeker “Fro Zin” $60.00

Noble House Ice Wine $60.00

Montesqieu Noblesse Graves 2003 Sauterne $50.00

King Estate Vin Glace Pinot Gris Ice Wine $36.00

Bergmann Trokenbeernauslese $60.00

COFFEES AND HOT TEAS
PRESIDENTE COFFEE $6.00
Brandy, Cointreau Liqueur and Cream

NUTTY CAPPUCCINO $6.00
Bailey’s, Frangelico, Tuaca
and Chocolate

CAPPUCCINO $2.75
ESPRESSO $2.00

BOUDRO’S OWN BLEND OF
100% ARABICA $1.75

TAZO TEAS $3.75

Zen, Wild Sweet Orange, Berryblossom White

or Earl Grey



