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DESSERTS & DIGESTIFS , -
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LEMON MERINGUE CHEESECAKE NF

Graham sable base, white chocolate cheesecake, lemon curd, torched
meringue, gold glitter glaze, lemon crisp, seasonal berries in fruit coulis

BANANA CARAMEL MOUSSE CAKE NF

Banana cake dipped in caramel ganache, zephyr caramel mousse, chocolate
cinnamore tuille, caramel sauce, caramelized white chocolate

RASPBERRY LYCHEE VACHERIN GF NF VG

Raspberry sorbet, lychee sorbet, raspberry coconut mousse, raspberry
gel, mixed berry meringue, raspberry chocolate garnish, seasonal berries,

orange crips

PEACHES & CREAM TART NF CONTAINS ALCOHOL

Peaches, peach tart, custard, peach schnapps, goat cheese mousse, peach
compote & cream, black currant coulis, rosemary tuille

CHARCUTERIE & CHEESE NF

Chef’s selection of local cured meats, local & international cheeses,
preserves, pickles, olives, mustard, rice crackers, Raincoast crackers

SPECIAL COFFEE DRINKS

BAILEY’S COFFEE 14
SPANISH COFFEE 14
BRANDY & COGNAC

LOUIS Xl 250
HENNESSY XO 22
REMY MARTIN XO 22
PORT WINES

TAYLOR LATE VINTAGE 10
FONSECA 20 YEARS 12
LIQUORS

IRISH COFFEE
MONTE CRISTO COFFEE

COURVOISIER VSOP

REMY MARTIN VSOP

TAYLOR FLADGATE
40 YEARS

Bailey’s, Amaretto Disaronno, Kahlua, Frangelico, Grand Marnier, Drambuie,
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Limoncello, Creme De Menthe Green, Sambuca
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NF nut-free VG vegan
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