LOCKWOOD

RESTAURANT & BAR

hazelnut chocolate torte

Port

Madeira

frangelico ice cream, caramel, praline 10 year taylor fladgate tawny port 10 madeira, rainwater, 3 year
12 30 year taylor fladgate tawny port 26 madeira, reserve, 5 year
graham’s “six grapes” reserve port 8 madeira, malmsey, 10 year
chef’s daily creme brulee 20 year graham’s tawny port 18
ask your server about today’s selection 20 year dow’s tawny port 16 Grappa
10 2005 quinta de maritova late bottle vintage port 14 lorenzo inga barolo
lorenzo inga moscato
maple mascarpone cheesecake Sherry lorenzo inga pinot noir
poached pears, vanilla bean, walnut shortbread hidalgo especial fino la panesa sherry 12 lorenzo inga prosecco
10 hidalgo fino sherry 6 poli miele
hidalgo gobernador oloroso seco sherry 10 poli sarpa
artisan cheese selection hidalgo marques de espec palo cortado sherry 12
an assortment of artisan cheeses, fruit hidalgo morenita cream sherry 6 Cognac
and fig bread hidalgo pedro ximenez sherry 10 belle de brillet
16 nv bodegas valdespino fino “inocente” 10 hennessy vs
nv bodegas valdespino manzanilla “deliciosa” 12 hennessy vsop
pumpkin bread pudding nv bodegas valdespino amontillado 14 hennessy xo
whipped cream, powdered sugar nv bodegas valdespino fino “inocente” 16 remy vsop
10 nv bodegas valdespino pedroximenez 18 remy xo

courvoisier vsop
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chef, gregory elliott
sous chef, valeria benner
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