
Tatomer 

Itsasmendi 

Di Majo Norante 

Basque Cheesecake 

Seasonal Scoops 

24 Years of Willett 

Private Barrel Flight 

Mississippi Mud Pie 

Catherine et Patrick Bottex 

La Giarietta Recioto della Valpolicello 
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Molise, Italy 2016

Veneto, Italy, 2018

Selected whiskeys from Willett

Santa Barbara, California, 2021

Bugey-Cerdon, Savoie, France, NV

Strawberries, Pretzel Crumble, Whipped Cream

Duke’s Chocolate Cake, Methodical Coffee Ice Cream, Bourbon
Whipped Cream, Chocolate Fudge Sauce 

Suggested pairing Angel’s Envy SC Private Barrel $19/oz 

 Selection of whiskeys highlighting Neighborhood Dining Group’s
very own barrel selections

Suggested pairing 

(Rotating Flavors) 

3 whiskeys - 1 oz each 

Gamay, Poulsard 

Reisling 

Moscato di Molise 

3 whiskeys - 1 oz each 

“Urezti” Honderrabi Zuri Zerratie, Izkiriot Handi 
Txakolina Bizkaia, Spain, 2018

Corvina, Rondinella 

Tatomer “4USL353”, Riesling

Pastry Chef 
Katy Spitzer

Charleston

Executive Chef
Ray England

S.Carolina
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“Apianae” 

”La Cueille” 

“4USL353” 

Bardstown, KY


