
D e s s e r t  

                                              

Caramel Apple Crème Brûlée 	 8.	          

Cheesecake  	 8. 

Blueberry Compote & Lemon zest                  	

Soft Center Chocolate Cake   	 8. 

Warm Chocolate Cake, Crème Anglaise &                     

Mocha Ice Cream                                                  

Mandarin Orange Dome                                8.               

Mandarin Orange Mousse, Vanilla Bean Cake &                          

Shortbread   	

Ice Creams & Sorbets 	 8. 

Assorted House made Cookies 	

Domestic Cheese Plate 	 12. 

Maytag Bleu Cheese, Six Year Cheddar & Paula’s            

Goat Cheese                       	

International  Cheese Plate 	 14. 

Brie, Gruyère & Boursin          

D e s s e r t  W i n e s 

Inniskillin Riesling Ice Wine 	 27. 
Niagara ‘01	

Dolce Late Harvest by Far Niente 	 19. 
Napa ‘04	

Inniskillin Cabernet Franc Ice Wine 	 35. 
Niagara ‘04

Oriel 	 12. 
Sauternes ‘03

Las Perdices Malbec Ice Wine 	 14. 
Mendoza, ‘07 

Chateau d’Yquem 	 40. 
Bordeaux ‘04	

C off   e e 

                                            
Espresso 	 4.	

Cappucino	 5.	

Fresh Brewed Coffee	 4. 
	

C o g n ac  s

Martell V.S.	 12.

Hennessy V.S.		  12.

Courvoisier V.S.		  14.

Remy V.S.O.P.		  15.

Courvoisier V.S.O.P.		  16.

Hennessy V.S.O.P.		  18.

Martel Cordon Bleu		  35.

Courvoisier X.O.		  37.

Martell X.O.		  37.

Hennessey X.O.		  38.

Remy X.O.		  40.

Hennessey Paradis		  115.

Louis XIII 		  195.

P o r t s

Graham’s Six Grapes	 12. 
Taylor Fladgate, 10yr	 12.

Dow’s, 2000 Vintage		  12.

Fonseca, Bin 27		  16.

Osborne, LBV ‘00		  16.

Warre’s, LBV ‘95		  16.

Taylor Fladgate, LBV		  16.

Taylor Fladgate, 20yr		  18.

Fonseca, 20yr		  20.

Warre’s, Vintage		  27.

Sco   t ch  
  speys ide

Macallan, 12yr		  14.

Glenlivet, 12yr		  14.

Glenfiddich, 12yr		  14.

Dalwhinnie, 15yr		  14.

Balvenie, 12yr		  16.

Macallan, 18yr		  38.

Macallan, 25yr		  95.

  hi ghland
Glenmorangie, 10yr		  14.

Oban, 14yr		  18.

Glenmorangie, 15yr		  20.

Glenmorangie, La Santa		  21.

Glenmorangie, Quinta Ruban		  24.

  i slay
Ardbeg, 10yr		  16.

  i sland
Talisker, 10yr		  17.

  blends
Chivas, 18yr		  20.

Johnnie Walker, Gold		  32.

Johnnie Walker, Blue		  75.

Grant Morgan - Executive Chef   Trent Yoder - General Manager


