adour

THE ST. REGIS WASHINGTON, D.C.

cheeses

MATURE SELECTED CHEESES 17
TOASTED COUNTRY BREAD, CONDIMENTS

desserts
HAZELNUT SOUFFLE 10
ORANGE GINGER SORBET AND GRANITE (PLEASE ALLOW 20 MIN OR PRE-ORDER)

CONTRAST OF RASPBERRY & CHOCOLATE
RASPBERRY SAUCE

OUR BABA
ARMAGNAC, LIGHT WHIPPED CREAM

CLASSIC AUTUMN VACHERIN
MAPLE/PECAN, CHESTNUT ICE CREAM, PEAR MARMALADE

LEMON CARAMEL TART
ROASTED NUTS, LEMON SORBET

ROASTED MANGO
MULTICOLOR EXOTIC FRUIT AND SORBET

PASTRY CHEF FABRICE BENDANO



sweet wines

adour

THE ST. REGIS WASHINGTON, D.C.

350z

AMERICA, OREGON 2006 WITNESS TREE “SWEET SIGNE* 10
CHARDONNAY

FRANCE, BORDEAUX 2005 SAUTERNES, CHATEAU HAUT BERGERON 14
BOTRYTISED SEMILLON

FRANCE, RHONE VALLEY 2006 MUSCAT DE BEAUMES-DE-VENISE 10

DOMAINE DE BEAUMARLIC MuUSCAT

GERMANY, MEULENHOF 2006 MOSEL-SAAR-RUWER 10

"WEHLENER SONNENUHR" RIESLING SPATLESE

fortified wines 3502

QUINTA DO NOVAL 20 YR COLHEITA TAWNY 22
PORT

“NEW YORK” N.V. MADEIRA 28

BY THE RARE WINE Co. MALMSEY SPECIAL RESERVE

DOMAINE DUPONT 1989 CALVADOS 18
PAYs D’AUGE

CHATEAU DU TARIQUET XO ARMAGNAC 28

BAS-ARMAGNAC



