
DESSERT & FORTIFIED WINE

SPECIALTY COFFEES

TUXEDO CAKE
layers of light chocolate ganache and dark chocolate
cake. Bittersweet coffee crumb, whipped white
chocolate and dark cocoa sauce

BLUEBERRY WHISKEY SOUR
Tahini sesame panna cotta, fresh lemon curd and
macerated blueberries, blueberry sponge cake
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espresso martini - ketel one vodka, kahlua, amaretto
B52 - baileys, kahlua, grand marnier, coffee
irish coffee - jameson whiskey, bailey's irish cream, coffee, whipped cream
baileys coffee - fresh espresso and baileys

2oz

2oz      
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BLACK FOREST BAKED ALASKA
Kirsch ice cream wrapped in toasted meringue and set
on dark chocolate genoise. Dark cherry truffles and
cherry sauce  

18

04/12

Taylor Fladgate 10 Year Tawny Port, Douro, Portugal
Alvear, Pedro Ximenez 'Solera 1927', Montilla-Moriles, Spain, NV
Inniskillin Riesling Ice WIne, Oliver, BC
Emilio Lustau, 'East India Solera', Jerez de la Frontera, Spain, NV
Martin's Lane, Riesling Icewine, Okanagan Valley, BC
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15
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PEANUT BUTTER TART
peanut butter mousse and caramelized peanuts in a
sourdough tart. Strawberry sorbet and a tarragon crisp  


