Dessert
Menu
All Desserts $12

CARROT CAKE

Thin layers of almond & Leffers carrot spice cake,
cream cheese crémeux & carrot-orange curd served
with cream cheese sherbet & candied walnuts

PAVLOVA @
Crisp, light & chewy meringue filled with mango
custard & vanilla poached pineapple topped with a
passion fruit whipped cream

DAILY SLICE

Our baked daily cake served with whipped vanilla cream

SWEET TREATS

A small selection of our pastry chef's creations

CHOCOLATE TORTE @@Available
Warm flourless chocolate torte topped with house
churned vanilla ice cream & salted caramel sauce
finished with candied pecans

BUTTERSCOTCH
BU DIN 0 @ DF > Available

Creamy butterscotch custard topped with a dark
chocolate ganache, Maldon sea salt flakes, sponge
toffee & creme fraiche

BONBONS @ $2.5 each

Hand molded chocolates:

WHITE | Strawberry & cream ganache
MILK | Hazelnut & caramel
DARK | Blood orange & dark chocolate ganache

MACARONS <

Rotating flavour

IN LIQUID FORM
AFFOGATO S8

Espresso poured over house vanilla ice cream

SHAFT COCKTAIL $16

Baileys, Kahlua, Galliano & espresso

ESPRESSO MARTINI Si6

Vodka, Kahlua, brown sugar & espresso

@ Gluten free @ Dairy free



COFFEE REGULAR OR DECAF

....................................................................................

Americano 4.2 Caramel 1
Cappucino/Latte 5.2 Chocolate 1
Espresso 4.2 Irish Cream 6
Iced Coffee 5.2 Oat Milk 1

SPECIALTY COFFEE 12

CAFE CARRIBEAN

Aged Jamaican rum, Amaretto & a caffé americano with whipped cream

MONTE CRISTO

Kahlua, Grand Marnier Cognac & a caffé americano with whipped cream

FRENCH CONNECTION

Amaretto, Grand Marnier Cognac & a caffé americano with whipped cream

GRAPPA COCKTAILS 2°¢

HALEAKALA SUNRISE | $17

Bridgeland Eau de Vigne Aged Grappolo from Gewiirztraminer, sugar
syrup, grapefruit & lime juice

CHINOOK BREEZE | $17

Bridgeland Eau de Vigne Aged Grappolo from Gewiirztraminer,
Cointreau, spiced syrup, lemon juice & local Albertan honey

DIGESTIFS 207
............................................................... e
TAWNY PORT CARDAMARO 14

20 YEAR 24 Vino amaro

10 YEAR 14 LIMONCELLO 14
COGNAC VS 18 AMONTILLADO 20
COGNAC VSOP 24 SHERRY
BRIDGELAND 18 SORTILEGE 14
BRANDY Canadian maple whiskey
BENCH1775 ‘WHISTLER’ ICEWINE 24
Sauvignon blanc

GRAPPA 102

------------------------------------------

BRIDGELAND AGED GRAPPA 10
MAROLO GRAPPA 12

BENROMACH, 2009, TRIPLE DISTILLED, SPEYSIDE 21

GLENALLACHIE, 12 YEAR, SINGLE MALT, SPEYSIDE 12

PORT CHARLOTTE, 10 YEAR, PEATED, ISLAY 14

TULLABARDINE, 225 SAUTERNES CASK, HIGHLAND 10

OLD PULTENEY, 12 YEAR, SINGLE MALT, HIGHLAND 9

WHISKEY & BOURBON

WRITER'S TEARS COPPER POT, SINGLE, IRELAND 1

TEELING SMALL BATCH, BLEND, IRELAND

PENELOPE BOURBON, INDIANA
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BURWOOD, BUR-BON STYLE WHISKY, CALGARY
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