ONE

AT THE

ELEVEN CAPITAL
DESSERTS
PARISIAN CHOCOLATE CAKE WITH GATEAU DE CREPES, GRAND MARNIER
VANILLA ICE CREAM 14 ICE CREAM & SUZETTE SAUCE 13
WARM CHOCOLATE CAKE BLUEBERRY TART WITH
WITH ALMOND SABAYON 14 HONEY THYME ICE CREAM 14
NOISETTE WITH SEA SALT HOUSE MADE ICE CREAM (3 SCO0PS) 10
CARAMEL SAUCE 15
CORDIALS & LIQUEURS FORTIFIED WINE
LIMONCELLO 8 FONSECA 10 YEAR
GRAND MARNIER 12 TAWNY PORT 10
B&B 8 NIEPOORT 1999 COLHEITA PORT 15
FRANGELICO 8 COCKBURN'S 2000 PORT 16
BECHEROVKA B ANNE AMIE RUBIES §
FERNET BRANCA 8 BROADBENT 0YR MADEIRA 8
LUXARDO AMARETTO DI SASCHIRA 8 DOW'S 2011 VINTAGE PORT 9
DESSERT WINE
TREFETHEN LATE HARVEST TRIMBACH RIESLING
RIESLING 10 CUVEE FREDERIC EMILE 12

VIDAL - FLUERY
MUSCAT DE BEAUMES-DE-VENISE g

ROYAL TOKAJT ASZU o PUTIONYOS 13
BOUCHAINE BOUCHE D'OR 8

DOMAINE DU MAS BLANC BANYULS 10
CHATEAU HALLET SAUTERNES g
NORTH BY NORTHWEST RIESLING 8

NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
OUR WINE CELLAR IS AVAILABLE FOR PRIVATE EVENTS
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