
Aerie Chef de Cuisine Ryan Swenson | Executive Chef Auston Minnich

sweet indulgences
kaffir lime panna cotta
raspberry lattice, coconut sponge 12

malted chocolate mousse
rosemary, burnt milk powder sand 12

honey saffron comb
passion fruit reduction, 
mandarin vanilla gelato 12

port wine sorbet
warm spices, lavender bud 10

evening librations|16
espresso martini
ketel one vodka, mr. blacks coffee liqeuer, 
espresso

wake me up inside
bourbon, vya sweet vermouth, amaretto, 
espresso, cream, grated nutmeg

vanilla sazerac
villon vsop cognac, vanilla simple syrup,
peychauds bitters,absinthe rinse

altitude adjustment
vanilla vodka, chocolate liqueur,
crème de cacao

figgy cowboy
casamigos anejo, amaro montenegro,
fig, brown sugar syrup

dessert wine & cordials

black star farms sirius cherry wine 11
black star farms sirius raspberry wine 12
chateau gravas sauternes 10
hennessy vs 10
remy martin vsop 12
courvoisier vsop 10
grand marnier 10
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