
DESSERT WINES

C

Honig Vineyard & Winery Late Harvest
Napa Valley, California 28

4 Merryvale Antigua
Napa Valley, California 18

Sacristía AB "Selección de Antonio Barbadillo 
Mateos" Manzanilla Sherry

Andalucia, Spain 20

C

Château Roumieu, Sauternes
France 22

4 Michele Chiarlo "Nivole" Moscato d'Asti DOCG
Piedmont, Italy 19

4 Royal Tokaji "Red Label" 5 Puttonyos
Tokaj, Hungary 45

4 Sattlerhof Auslese
South Styria, Austria 25

PORT WINES
Fonseca 20 Year Old 16

W. & J. Graham’s 20 Year Old Tawny 18
Dow's 10 Year Old 19
Dow's 20 Year Old 23
Dow's 30 Year Old 26

Taylor Fladgate 30 Year Old 45
Taylor Fladgate 40 Year Old 60

Warre’s Otima 10 Year Old Tawny 12
Fonseca Vintage 2016 45

The Roaring 20s Flight 28
1 oz. each of W. & J. Graham's 20 Year, 

Taylor Fladgate and Dow's 20 Year

60 Years of Dow's Flight 40
1 oz. each of Dow's 10 Year, 20 Year and 30 Year

LIQUEURS & CORDIALS
Served On The Rocks or Neat

Chambord 20
Romana Sambuca 20

Disaronno Amaretto 12
Frangelico 23
Limoncello 14

Grand Marnier 22
Grand Marnier Cuvée du Centenaire 51

Grand Marnier Cuvée 1880 86
Nocello Italian Walnut Liqueur 21

C

Organic Wine         4 Sustainable Wine

An automatic 20% service charge will be added for parties 
of 6 or more, but can be adjusted at your discretion

If you have any concerns regarding food allergies, 
please alert your server prior to ordering.

DESSERT AND PORT WINES + CORDIALS



DESSERTS + COFFEE + COCKTAILS

DESSERTS
Dubai Chocolate Cake G D E SB N V

Raspberry beet sponge, pistachio anglaise,  
toasted kataifi 17

Peach Tatin G D E SB N V
Short dough almond frangipane,  

white chocolate gelato 16

Pabana G D E SB V
Passion and banana mousse, passion fruit genoise, 

pineapple rum gelato 16

Strawberry Cheesecake G D E V
Mascarpone cheese, plant city strawberries,  

rosemary yogurt cream 16

Seasonal Artisan Gelato Trio D SB V
Mango mint gelato, Kalamansi Champagne sorbet, 

Coconut Gelato 15

DESSERT COCKTAIL
S & S’presso

Espresso, vanilla bean sweet cream, 
Nocello liqueur, dark chocolate shavings 18

COFFEE
Latte 6

Cappuccino 6

Mochaccino 6

Double Espresso 4

 grown in the JW Marriott Garden
G contains gluten, D contains dairy, N contains tree nuts, 
E contains egg, SB contains soybean, V vegetarian

An automatic 20% service charge will be added for parties 
of 6 or more, but can be adjusted at your discretion

If you have any concerns regarding food allergies, 
please alert your server prior to ordering.


