DESSERTS

DEEP DISH CHOCOLATE CHIP COOKIE
Baked in an iron skillet,
topped with vanilla ice cream.
Served with a shot of ice cold milk
8

VANILLA BEAN CREME BRULEE
Flamed sugar crust, fresh berries
8

SEASONAL FRUIT TART
Caramel sauce, vanilla ice cream
9

VALRHONA CHOCOLATE CAKE
Served warm, molten center, vanilla ice cream
9

COCONUT FUDGE SUNDAE
Daniel’s original
4/8

NEW YORK-STYLE CHEESECAKE

Fresh seasonal berries
9

OLYMPIC MOUNTAIN ICE CREAM or

SORBET
With housemade cookies
3/6

MINIATURE DANIEL’'S SAMPLER
Vanilla bean creme brilée with flamed sugar crust,
devil's food cake with chocolate mousse
5

Starbucks Fresh Brewed Drip
Starbucks Decaf

Tazo Tea

Espresso

Latte

Mocha

COFFEE

O OWWW

COFFEE WITH SPIRITS

Coffee Daniel’s
Drambuie, Grand Marnier, Daniel's whipped cream

Lakeview Coffee
Bailey’s, Kahlua, Daniel’'s whipped cream

Coffee John Henry
Grand Marnier, Tia Maria, Daniel’'s whipped cream

VSOP Coffee
Hennessy, Hot chocolate, Grand Marnier

AFTER DINNER COCKTAILS

Brandy Alexander
Brandy, Dark Créme de Cacao, Half and Half

White Buffalo
Buffalo Trace Bourbon, Frangelico, Amaretto,
cinnamon, cream

Stinger
Courvoisier V.S., White Creme de Menthe

Toasted Almond
Amaretto, Kahlua, Half and Half

Modern Luxury
Tanqueray Gin, Ketel One Vodka, Chambord,
lime juice, cinnamon

Regent
Courvoisier V.S., Cassis, Lillet

Espresso Martini
Vodka, Godiva, espresso

B-52
Kahlua, Baileys Irish Cream, Grand Marnier

Beautiful
Grand Marnier, Courvoisier V.S.
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GRAPPA

Jacapo Poli Sarpa 12
Jacapo Poli Muscato 34
DESSERT WINE

Quady, “Essensia”, Orange Muscat, CA, 2009 8

Chateau Bel Air, Sainte-Croix du Mont, France, 2004 10
Kiona Winery, Chenin Blanc Ice Wine, WA, 2008 17
Madeira: Rare Wine Co., “New York” Malmsey, N/V 13
Sherry: Toro Albala “Don PX", Gran Reserva, 1982 18
Far Niente “Dolce”, Late Harvest Semillon, CA, 2006

20z glass: 22 3oz glass: 29
PORT
Ruby
Sandeman, “Founders Reserve”, N/V 7
Graham'’s, Six Grapes, N/V 8
Taylor Fladgate and Yeatman, LBV, 2005 8
Tawny
Graham'’s, 10 Year, N/V 10
Porto Rocha, 20 Year, N/V 17
Graham'’s, 30 Year, N/V 26
Porto Rocha, 40 Year, N/V 34
Porto Rocha, “3 Centuries” Solera Blend 40
Porto Kopke, “Colheita”, Vintage Tawny, 1977 25

100 years of port: 1oz each of Graham’s 10,
Porto Rocha 20, Graham’s 30, Porto Rocha 40 30

LIQUERS

Frangelico

Grand Marnier

Grand Marnier 100 year
Grand Marnier 150 year
Kahlua

Baileys Irish Cream
Sambuca

Tuaca

COGNAC / BRANDY

Armagnac Montal X.O.
Courvoisier V.S.
Courvoisier V.S.0.P.
Courvoisier X.0.
Germain Robin X.O.
Hennessy Paradis
Hennessy V.S.
Hennessy V.S.0.P.
Hennessy X.O.

Hine Rare

Kelt V.S.0.P.

Kelt X.O.

Leriche V.S.

Martell Cordon Bleu
Martell X.O.

Remy Martin Extra
Remy Martin V.S.O.P.
Remy Martin X.O.
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Rare and Selected Spirits

2012 WINEMAKER EVENTS
Experience the marriage of food and wine at one of our
educational winemaker dinner series events. Enjoy a
unique wine experience where guests join our featured
winemaker for an intimate educational segment
followed by a five course dinner expertly paired with
wine.

Daniel's Broiler — Bellevue and Lake Union
Time: 6:00pm
Light Hors d’oeuvres and Seminar
7:30pm Dinner Seating

February 8" — DeLille Cellars — Lake Union
March 7" — Long Shadows Winery — Bellevue

April 11" — Three Amigos — Mark Ryan, Stevens
and Gorman Wineries — Bellevue

September 19" — Betz Family Winery — Bellevue
September 26" — Woodward Canyon — Lake Union
October 24™ — L’Ecole No. 41 Winery — Lake Union

December 12" — 5™ Annual Holiday
Champagne Gala — Bellevue

Please email vintagelounge @schwartzbros.com or call
425.990.6310 to find out more information on
wine events and to make reservations.

2012 FINE SPIRITS EVENTS
Experience the marriage of food and fine spirits at one
of our fine spirits events at Daniel's Broiler. Guests will
learn about the featured spirit of the evening, which will

be paired with a multi-course gourmet meal.

Daniel’'s Broiler — Bellevue and Lake Union
Time: 6:30pm

February 1* — Evening of Scotch — Bellevue
March 14" — Gin Creations — Lake Union
April 25" — Taste of Tequila — Bellevue
September 12" — Bourbon Heritage — Lake Union
October 17" — Whiskey of the World - Bellevue
December 5" — Cognac Celebration — Lake Union

Please email finespirits@schwartzbros.com
or call 425.990.6310 to find out more information on
the fine spirits events and to make reservations.

Daniel’s Broiler uses a Standard 2 ounce pour
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