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RESTAURANT AND LOUNGE

DESSERTS 7

Dark Chocolate Ganache Truffle Cake
Spiced carnival popcorn
Peanut butter ice cream

Warm Apple & Cherry Crumble
Ginger bread crust
Old fashioned vanilla ice cream

Maple Pecan Cheesecake
Cardamon caramel
Nut brittle

Brdlée du Jour

Pavlova
Passion fruit curd
Vanilla bean creme fraiche whipp
Sparkling cranberries

Warm Pumpkin & Chocolate Bread Pudding
Créme Anglaise
Salted caramel ice cream

Each current restaurant dessert is carefully considered and prepared
in house from scratch as are all of our ice creams and sorbets. Please
enquire as to which exciting flavours are available today!
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SPECIALTY COFFEE 6

Current Coffee
Frangelico hazelnut liqueur, Baileys lrish Cream
& Amaretto served with Whipped Cream

B 52 Coffee
Baileys Irish Cream, Kahlua & Grand Marnier
Served with Whipped Cream

Baileys Coffee
Baileys Irish Cream served with Whipped Cream
Try it with Baileys Mint Chocolate or Caramel!

Monte Cristo
Grand Marnier & Kahlua served with Whipped Cream

Spanish Coffee
Brandy & Kahlua served with Whipped Cream

Blueberry Tea
Grand Marnier, Amaretto served with Orange Pekoe tea

Coffee & Dessert

Try any of the specialty coffees with

any one of our desserts 1

COFFEES AND TEAS

Coffee /Decaf/ Tea 3
Premium French Roast 3.5
Espresso / Cappuccino / Chai Tea 3.5
Latte / Mocha 4
Make it a Double 1.5
Assorted Premium Teas 3

Ask your Server for our selections!
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