GLITRETIND

sweet wines by the glass

2 ounce serving

CHATEAU DU LEVANT
sauternes, 2022

ALANA TOKAJ
autumn in tokaj, 2012

BODEGAS TORO ALBALA
pedro ximénez, spain, 1999

TAYLOR FLADGATE
10 year tawny, portugal

Dow
20 year tawny, portugal

GRAHAM'S
30 year tawny, portugal

QUINTA DA BOERA
50 year tawny, portugal

VIERA DE SOUSA
fine wine port, portugal

HAYKIN FAMILY ClDERY
calville blanc d'hiver ice cider, colorado

RARE WINE COMPANY HISTORIC SERIES SAVANNAH VERDELHO

madeira, portugal

16

22

24

15

20

32

70

14

26

GLITRETIND

cognac and armagnac

1.5 ounce serving

COURVOISIER VSOP, france

HENNESSY PARADIS, france

HENNESSY PARADIS IMPERIAL, france
HENNESSY XO, france

LARRESINGLE ARMAGNAC VSOP, france
MAISON SURRENNE 1946, france

REMY MARTIN VSOP, france

REMY MARTIN XO, france

Louis XIll
de Rémy Martin
think a century ahead, each decanter is the life
achievement of generations of cellar masters, a blend of up to
1,200 eau de vie, 100% from grande champagne

HALF OUNCE
ONE OUNCE
ONE & A HALF OUNCE

liqueurs
1.5 ounce serving

AVERNA AMARO, italy

CLEAR WATER “JOSEPHINE™ EAU-DE-VIE, pleasant grove
GREEN CHARTREUSE, france

GREEN CHARTREUSE VEP, france

MONTENEGRO AMARO, italy

STEIN'S 52 AQUAVIT, park city

UNDERGROUND HERBAL SPIRIT, ogden
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GLITRETIND

bourbon

1.5 ounce serving
ALPINE BARREL SELECT BOURBON, park city
BEN HOLLADAY SOFT RED WHEAT, missouri
EAGLE RARE 1O YEAR, kentucky
HIGH WEST MIDWINTER NIGHT'S DRAM, park city
THOMAS HANDY RYE, kentucky
WOODFORD RESERVE, kentucky

WOODFORD RESERVE DOUBLE OAKED, kentucky

single malt

1.5 ounce serving

ABERFELDY 21 YEAR, highlands
LAGAVULIN 16 YEAR, islay
MACALLANT2 YEAR, highlands
MACALLAN 18 YEAR, highlands
MACALLAN 25 YEAR, highlands
NIKKA COFFEY GRAIN WHISKY, japan

TALISKERTO YEAR, isle of skye
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GLITRETIND

finale

THE SPHERE 15
milk chocolate crémeux, hazelnut cheesecake chantilly
hot cardamom caramel, brandied cherry

FLOATING ISLAND 13
soft meringue, pineapple tartare, coconut cream
mandarin orange caviar

RASPBERRY & RHUBARB 13
raspberry & pink peppercorn mousse, rhubarb confit
rosemary macadamia financier, créme fraiche sherbet

TOFFEE PUDDING 17
brown sugar date cake, warm toffee sauce
vanilla ice cream, sugar tuile

CREME BRULEE 13
madagascar vanilla bean custard, oolong tea madeleine
blackberry gel, preserved lemon

ICE CREAM & SORBET single 4 | triple 9 | tasting flight 12

vanilla bean / coconut caramel fudge / banana / black sesame mango
lemon poppy / jasmine peach

STEIN ERIKSEN LODGE CHOCOLATES 25
box of six seasonal artisan bonbons
additional box sizes available upon request

some of our desserts are mode with nuts or nut products, please ask your server for details

executive pastry chef Jeremy Garcia



