
DESSERTS

EGG NOG Brulee 8 
Candy Cane and White Chocolate 
Hazelnut Prayline 
Strawberry and Mint 
Strawberry jelly Roll 
Vanilla Orange Nugat 

APPLE 8 
Warm Apple Galet 
Apple Sorbet 
Vanilla Ice Cream 
Almond Croquant 
Apple Caramel Sauce 
 
CHAI 8 
Voyant Cheesecake 
Hazelnut Truffles

KEY LIME 9 
Torched Coconut Alaskan 
Orange Fritter

MOCHACCINO CAKE 9 
Fresh Berries 
Chocolate Shaving 
Milk Chocolate Sauce

DESSERT WINE

‘98 Rieussec Sauternes (France) 18/oz 

Nugan Estate Boytritis (Australia) 8/oz

Jost Vidal Icewine (Nova Scotia) 15

Grand Pre Pomme D’or 8/oz

Bottega Petalo Muscato 40

PORT  

‘93 KWV LBV (South Africa) 5/0z

Taylor Fladgate 10yr Tawny (Portugal) 8/oz

Taylor Fladgate 20yr Tawny (Portugal) 13/oz

‘01 Cockburns LBV (Portugal) 6/oz

ARMAGNAC, COGNAC, BRANDY 

Sémpè Armagnac  9

Hennessy VS 9

Hennessy XO                                      24

Hennessy “Paradis” 50 

TASSE D’ART 

Canadian 10 
Coffee, Whiskey, Maple Syrup

Azteca 10 
Steamed Milk,, Kahlua, Chili Infused Chocolate

Italiano 10 
Macchiato, Frangelico

Francais 10 
Coffee, Cointreau, Chambourd  

Gaelic 10 
Coffee, Irish Whiskey, Irish Mist, Cream

American 10 
Coffee, Baileys, Kahlua, Grand Marnier   



CHEESE

Saint-André 3 
Soft buttery texture, mild and creamy

Brie 2 
Soft, creamy, mild, rich

Douanier 2.25 
Semi-soft, creamy and tender texture,  
its delicate hazelnut flavour becomes stronger 
with age

St. Paulin 1.75 
Creamy, mild, a semi-soft buttery cheese 

Gouda 4.5 
Semi-soft, mild, sweet, fruity, nutty

Fenugreek 2.25 
Very similar to cheese with walnuts

Jalepeno Havarti 1.25 
Supple and flexible in texture, mild, creamy

Goat Cheese 
Creamy, tangy, sloghtly grainy, mild, earthy

Truffle Cheese 7.5 
Distinct flavour of truffle along with a great 
aroma  
and is a semi-hard cheese

Gruyère 2.5 
Firm, slightly, salty, sweet, piquant, crumbly,  
nutty, spicy, complex

Glenphilly Whiskey 3.5 
A full-bodied, pale cheddar with a whisky bite 
 
Cheddar (Aged 5 Years) 3.25 
Firm, sharp. The longer cheese is aged,  
the more intense the flavor

Reggiano 3.5 
Smooth, complex, rich, grainy

Smoked Applewood 3.25 
A sharp chedder, the smoked flavour has a 
tangy bite

Asiago 2.5 
Changes with age, young asiago is rich and 
creamy,  
old asiago is tangy, salty, granular, sharp

Cambozola  1.5 
Blue, creamy, mild, rich, spicy, tangy

Benedictine 2.5 
Semi-soft blue cheese, 

Dragons Breath 4.5 
A soft blue cheese, creamy in texture,  
but spicy with garlic and pepperGoat Cheese 


