
LUCKY’S
steaks /chops /seafood

Desserts

The Salty Turtle Sundae

Gelatos and Sorbets
 ask server for selection

Gene’s Affogato
 choice of Gelato

Mixed Berries

Mixed Berries and Sorbet

Warm Pecan Pie à la Mode

Crème Brulée

Warm Apple Crisp à la Mode

Fresh Mixed Berry Shortcake

Chocolate Brownie Sundae

Warm Bread Pudding
  with Bourbon sauce

Cheesecake
  with berry compote

Grand Marnier Soufflé
 with Crème Anglaise

or
Molten Triple Chocolate Cake

- please allow 20 minutes -

- all desserts $15 -

cake cutting fee: $4 per person



LUCKY’S
steaks /chops /seafood

After Dinner Drinks

Cockburn 20 Year Old Tawny

Cockburn Late Bottle Vintage, 2008

Dow 30 Year Old Tawny

Graham’s Six Grapes

Smith Woodhouse, 2000

Dry Sack

Dry Sack “Solera Especial”
 15 Year Old Oloroso

Fonseca 10 Year Old Tawny

Courvoisier VSOP

Courvoisier XO

Hennessy VSOP

Hine Rare VSOP

Hine Antique XO Premier Cru

Martell VSOP

Martell Cordon Bleu

Remy Martin VSOP

Remy Martin 1738

Remy Martin XO

Armagnac, Larressingle VSOP

Armagnac, Cerbois VSOP

Calvados Christian Drouin

Grappa, Castello Banfi

Limoncello

Margerum Amaro
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Cognac, ArmagnacPort

Dessert Wine

Volpaia Vin Santo del Chianti Classico, 2015

Chat. Suduiraut, Sauternes, 2001

Capuchina, Moscatel, 2013

Inniskillin Ice Wine, Vidal
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“Claret is the liqour for boys; Port for men; but he who aspires to be a hero must drink Brandy” - Samuel Johnson


