
DESSERT

 - ALL ITEMS $10 -

FLOURLESS CHOCOLATE CAKE

Lemon Sorbet, Lemongrass Jelly

CLASSIC CRÈME BRÛLÉE

Vanilla Bean Custard, Almond Lace Cookie, Fresh Berries

PLUM TART

First of the Season Plums, Almond Frangipane,

Vanilla Bean Ice Cream

GRAND MARNIER SOUFFLÉ

with Hot Fudge Sauce

(please allow extra time for preparation)

BAKED ALASKA

Almond Cake, Raspberry Ice Cream, Flaming Meringue

Served with Hot Fudge Sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness. Before placing your order please inform your server if a person in your party has a food allergy.

@explorateurbos
#explorateurboston



AFTER DINNER

SIPPING SPIRITS

~ FROM CAFÉ~
FRESHLY BREWED COFFEE - 2/$2.50

LATTE  two shots of espresso and steamed milk - 3.75/4.25
CORTADO  2 shots espresso and 3oz milk - 3.25

CAPPUCCINO  two shots of espresso, steamed milk and foam - 3.75/4.25
AMERICANO  two shots of espresso over hot water - 3/3.25
ESPRESSO MACCHIATO  two shots marked with milk - 3

BULLETPROOF COFFEE  freshly brewed coffee with butter - 4.25/4.50
BOUTIQUE TEA  Chamomile, Lady Blue Earl Grey, Decaf Lady Blue Earl Grey, Bourbon Vanilla, 

Roboois, Japanese Sencha, Moroccan Mint, J’enway Black - 2.25/4.25

~ DESSERT WINES ~
La Spinetta Moscato d'Asti 'Biancospino' 2016 - 12

Chateau Suduiraut Sauternes 1er Cru 1999 - 22

~ FORTIFIED WINES ~
Lustau Oloroso Sherry 'Don Nuno' - 11

Bodegas Tradición Fino Sherry 'Viejo' - 13

Domaine Madeloc Banyuls NV - 12

Graham's LBV Port 2011 - 14

~ SCOTCH ~
Dewars White Label - 11

Copper Dog - 12
Johnnie Walker Black - 12

Macallan 10Y - 14
Auchentoshan 12Y - 15
Highland Park 12Y - 16

Laphroaig Quarter Cask - 17
Springbank 10Y - 18

Glenmorangie Nectar d'Or - 19
Oban 14Y - 19

Lagavulin 16yr - 20
Macallan 18Y - 27

Johnnie Walker Blue - 45

~ WHISKEY ~
Buffalo Trace - 12
Maker's Mark - 12

Bulleit Bourbon - 12
Elijah Craig 12Y - 12
Willet Pot Still - 14

Berkshire Mountain Distillers
Bourbon - 13

Blantons Single Barrel - 16
Jefferson Ocean - 27

Jameson - 11
Jameson Black Barrel - 13

Green Spot - 16
Green Spot Chateau Montelena Cask - 19

Sazerac Rye 6Y - 11
Bulleit Rye 90 Proof - 12

Knob Creek Rye 100 Proof - 12
Whistlepig Old World Rye - 23

Jack Daniel's Old No. 7 - 10
Charbay S Hop Flavored Whiskey - 22

~ BRANDY ~
Laird's Applejack 80 Proof - 10

Laubade Signature - 12
Macchu Pisco - 11
Hennessy VS - 11

Pierre Ferrand Ambre - 12
Courvoisier VSOP - 13

Domaine d'Esperance 1998 - 16
Martell Cordon Bleu - 26

Hine XO - 35
Clear Creek Slivovitz - 17

~ DIGESTIFS ~
Zwack - 9
Braulio - 9

Rarbarao Zucca - 9
Fernet Branca - 9

Nonino Quintessentia - 11
Montenegro - 11

Chartreuse Green & Yellow - 12
Chartreuse VEP Green & Yellow - 28

~ CAFÉ INSPIRED~
A COCKTAIL HAS NO NAME - 13 

Green Tea infused Bombay Gin, Drambuie, ginger, 
honey, Fever Tree Bitter Lemon Soda

THAI-RISH ICED COFFEE - 14
Sesame-infused Jameson Black Barrel, La Colombe, 

‘Nizza’ Coffee, condensed coconut milk

‘EX’PRESSO MARTINI - 14
Vodka, Galliano Ristretto Espresso Liqueur,
La Colombe Espresso, a touch of sweetness

*served creamy upon request
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