DESSERTS

vy 23 LAYER CHOCOLATE CAKE 12.

HOT CHOCOLATE CAKE 8.
CINNAMON ICE CREAM & CHOCOLATE ANGLAIS

BAKED ALASKA 8.
CANDIED ALMONDS & BUTTERSCOTCH SAUCE

DAILY SELECTIONS OF CHEESECAKES 8.

WHIPPED CREAM

SORBETS, ICE CREAMS & HOMEMADE COOKIES 7.

PLEASE ASK YOUR SERVER FOR DAILY SELECTION

FRUIT COBBLER FOR TWO 12.
SEASONAL FRUIT WITH HOMEMADE CRUST
TOPPED WITH VANILLA ICE CREAM

COCONUT ALMOND CRUNCH 8.

WHITE CHOCOLATE WAFER CRUST WITH COCONUT ALMOND MOUSSE,

RUM PINEAPPLE ANGLAISE

CREME BRULEE 8.
CHEF’S SELECTION

FROZEN CAPPUCCINO 8.

ESPRESSO MOUSSE, TOPPED WITH WHIPPED MARSCAPONE,

WITH A HINT OF ORANGE

DESSERT WINES

QUADY, ELECTRA 8. glass | 50. bortle
ORANGE MUSCAT, CALIFORNIA, 2004

DOLCE BY FAR NIENTE 175. 375 ml bottle
LATE-HARVEST, CALIFORNIA, 2002

CHATEAU D’YQUEM  450. 375 ml botile
LATE-HARVEST, FRANCE, 2000

INNISKILLIN
ICE WINE, NIAGRA PENINSULA

2004 VIDAL 35. glass | 140. bottle

2002 SPARKLING VIDAL 45. glass | 180. bortle
2003 REISLING 45. glass | 180. bortle

2003 CABERNET FRANC 58. glass | 215. bottle

COFFEE DRINKS

KEOKE 7.25
DARK CREME DE COCOA, BRANDY & KAHLUA

IRISH 6.25
JAMESON WHISKEY

NUTTY IRISHMAN 7.25
BAILEYS & FRANGELICO

SPANISH 6.50
TIA MARIA

MEXICAN 7.25
KAHLUA & JOSE CUERVO GOLD

ITALIAN 6.50
AMARETTO DI SARONNO




