
 For event catering and delivery, please email info@ladressenyc.com 

DIGESTIFS

GRAPPA

NONINO GRAPPA IL MERLOT   15 

NONINO GRAPPA LO CHARDONNAY   15

COGNAC

HINE RARE VSOP 20 

PORTO

CROFT FINE RUBY 12

FONSECA BIN No 27 12 

TAYLOR FLADGATE 10 YO TAWNY 14

FORTIFIED WINE

MAS AMIEL, MAURY 30 ANS D'AGE 25

SWEET WINE

2009 CHATEAU RIEUSSEC, SAUTERNES 1ER 
GRAND  RU CLASSES, BORDEAUX, FRANCE 25

SCOTCH WHISKY

THE MACALLAN 18 YO  65

THE MACALLAN 12 YO  22

THE DALMORE 18 YO 65 

THE GLENLIVET 18 YO  25 

THE GLENLIVET 15 YO  22 

GLENFIDDICH 18 YO  25 

GLENFIDDICH 15 YO  22 

HIGHLAND PARK 18 YO  20 

HIGHLAND PARK 12 YO  16

OBAN 14 YO  22 

LAPHROAIG 10 YO  18 

THE BALVENIE 12 YO  18 

ARDBEG 10 YO  19 

ABERLOUR 12 YO  18 
(VE)  Vegan

(V) Vegeterian
(GF) Gluten Free 

CAKES & DESSERTS

RAKE (GF,V)  15
gluten free layered cake with caramel and honey 

sponge, toasted white chocolate and dulce de leche 
cream, dried plums

paired with Mas Amiel, Maury 30ans D' Age add 25 

SYRNIKI (V)  23 
cottage cheese pancakes, crème fraîche, mint

paired with Sea buckthorn tea add 16

CHOCOLATE ENVY  14
chocolate and almond cake, caramel dark chocolate 

mousse, gianduja, feuillatine
paired with  Taylor Fladgate 10YO Tawny add 14

STRAWBERRY "SHORTCAKE" (V) 16
spiced strawberry cobbler, shortcake biscuit, cinnamon 

mascarpone cream
paired with Emilio Lustau Pedro Ximenez Sherry add 15

MILK AND COOKIES (V) 16
gooey chocolate chip dough, chocolate sablé, fior di 

latte ice cream
paired with Dalmore 12 YO  add 30 

CRÈME  BRÛLÉE (GF,V) 16
classic recipe made with vanilla beans, fresh berries

paired with  Espresso Martini add 18

CHEESECAKE PARFAIT (V) 14
cheesecake mousse, graham cracker crumble, passion 

fruit coolis, caramel poached peach
paired with  2009 Chateau Rieussec, Sauternes 

1er Grand Cru Classes, Bordeaux, France add 25

SMETANNYK (V) 12
layered sour cream cake

paired with  Chocolate Espresso Martini add 21

APPLE CRISP 16
granny smith apple, burbon raisin, oatmeal crisp 

topping, cinnamon mascarpone, balsamic/apple cider 
reduction

paired with  Pisco Sour add 23

ANTHONY  ABERIN PASTRY CHEF




