
Affäre Finale 
APFELSTRUDEL 10 
Almonds, raisins 
Anglaise, chantilly cream 
La Fleur Renaissance, Sauternes 12 

SCHWARZWÄLDER KIRSCHTORTE 12 
Black Forest Cake 
Chocolate cake , morello cherries, chantilly cream 
Taylor Fladgate Late Bottled Vintage Port  10 

KÄSESAHNETORTE 14 
Quark cheese mousse cake 
Lemon fluid gel, berry coulis 
Royal Tokaji, Hungary,  5 Puttonyos Aszú, Hungary  22 

NUSSKUCHEN 14 
Guglhupf, nuts, honey-thyme ice cream 
Red wine poached pear 
Gérard Bertrand, Vin Doux Naturel, Banyuls, France  9 

PAVLOVA 10 
Meringue, chantilly cream 
Fresh fruits & berries 
Von Winning, Riesling, brut, Pfalz  12 

THE PAINTED TABLE 
Affäre’s spectacular & flaming dessert presentation 
$25 per participating guest 
Minimum of 2 guests 
Choose from above desserts, or let us surprise you! 

AFTER DINNER DRINKS 
COCKTAILS 
•FLY BY NIGHT  14 
vodka, espresso & biscotti liqueurs, sambuca, fernet 

•HAT RACK  14 
blended scotch, gozio amaretto, ruby port, amaro nonino 

WINES (2 oz) 
•Royal Tokaji, Hungary,  5 Puttonyos Aszú, Hungary  22 
•La Fleur Renaissance, Sauternes, France 2019  12 
•Gérard Bertrand, Vin Doux Naturel, Banyuls, France  9 
•Stone Hill, Cream Sherry, Hermann, Missouri  8 

MADEIRA (2 oz)  8 
•Rare Wine Co Verdelho, “Savannah”  
•Rare Wine Co Sercial, “Charleston”  
•Rare Wine Co Rainwater, “Baltimore”  
•Rare Wine Co Malmsey, “New York”  
•Rare Wine Co Bual, “Boston” 

SHERRY (2 oz)  8 
•Fino 
•Manzanilla 
•Amontillado     
•Moscatel 
•Pedro Ximenez 
•Stone Hill Cream Sherry 

•Alvear, Solera 1910, Pedro Ximénez Viejisimo   24 
  Montilla-Moriles, Spain 

CARCAVELOS (2 oz) 
•Villa Oeiras, 12 Anos, Portugal  14 

PORT (2 oz) 
•Taylor Fladgate, 20 year Tawny  12 
•Taylor Fladgate, Late Bottled Vintage 2014  10 

COFFEE ADDITIONS  (2oz)   
•Roasterie, Midnight  8 
•Farretti, Biscotti Liqueur 8 
•Five Farms Irish Cream  10


