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FIN

RESTAURANT & LOUNGE

PRATR

BRANDY

Rémy Martin, xo 30 Hennessy, VsOP 12
Rémy Martin, vsopr 14 Hennessy, X0 25
Cardenal Mendoza 14

A’bunadh 18 Lagavulin 16 14
Oban 14 18 Glenlivet 18 16
Glenrothes 1991 14 Glenlivet 21 22
Macallan 18 30 Yamazaki 18 20
Balvenie 15 16 Booker’s Bourbon 15
Laphroaig 15 16 Jack Daniels ‘single Barrel' 15
Castelnau De Suduiraut, Sauternes, France 10/42
Mission Hills, Riesling, Icewine, Canada (187ml) 18/45
Jackson-Triggs, Icewine, Canada (187ml) 13/35
Jorge Ordofiez, Moscatel |, Malaga, Spain 11/50
Oremus, Late Harvest, Tokaji, Hungary 12/55
Lustau, Pedro Ximenez 8
Graham’s, Six Grapes 10
Sandeman, 20-year-old Tawny 15
Dow’s, 10-year old Tawny 12
Sandeman, Founders Reserve 8
Bacardi 8 12 Flor de Caifa 18 14
Zacapa 23 14

GRAPPA & ORUJO

Banfi 10 Nonino ‘Merlot 15
Ruada, ‘Aguardiente de Orujo’ 10

Sambuca Romana 12 Baileys 10
Kahlua 10 Frangelico 12
Amaretto Disaronno 12 Limoncello 10
Licor de Hierbas 10 Pacharan 8

DESSERT

Por Fin Crema Catalana ...t st 7

Traditional Crema Catalana served with a strawberry and raspberry coulis

Texturas de Chocolate ... 8

A composition of assorted chocolate experiences

B o] ¢ o | 1= T O S 8

Caramelized brioche accompanied by coffee ice cream and plum sauce

APPIE DOME Tart ..ot 7

Por Fin’s golden apple tart served with vanilla ice cream

Flourless Chocolate Souffle .............cccoooiiiii e 8

Made with El Rey chocolate and accompanied by vanilla ice cream

KEY LIM@ PI@ ...ttt 8

Served with vanilla ice cream, almond flour streusel, and Italian meringue

FIAn CAS@rO .........cooooiiee e e e 7
Homemade flan, with an orange infused Crema Catalana foam



