
Desser t
Menu All Desserts   $12

P A V L O V A
Crisp, light & chewy meringue filled with mango
custard & vanilla poached pineapple topped with
a passion fruit whipped cream

A F F O G A T O
Espresso poured over house vanilla ice cream

$8

B O N B O N S    
Hand molded chocolates:                                                            
WHITE ~ Strawberry & cream ganache
MILK ~ Hazelnut & caramel                                                                   
DARK ~ Raspberry & dark chocolate ganache

$2.5 each

Rotating flavours                  
M A C A R O N S    $2.5 each

V Vegetarian DF Dairy freeGluten freeGF

N Y  C H E E S E C A K E  M O U S S E GF

Light & creamy New York cheesecake mousse, delicately
set atop a buttery homemade graham cracker crust with
a vibrant, seasonal coulis

S T I C K Y  T O F F E E  P U D D I N G
Rich & moist sticky toffee pudding drenched in
a salted caramel sauce topped with creamy
vanilla ice cream & a swirl of whipped cream
finished with delicate caramel shards

GF

Df

Available

GF

T R I P L E  C H O C O L A T E
Flourless chocolate cake topped with a milk chocolate
mousse, whipped white chocolate ganache & crispy
aerated chocolate cake served with a chocolate sorbet

S W E E T  T R E A T S
A small selection of our pastry chef's creations

D A I L Y  S L I C E
Our baked daily cake or tart served with vanilla
whipped cream

S H A F T  C O C K T A I L
Baileys, Kahlua, Galliano & espresso 

$15

GF

GF

GF



D I G E S T I F S 2O Z

2 0  Y E A R
T A W N Y  P O R T 2 4

C O G N A C  V S 1 8

C O F F E E R E G U L A R  O R  D E C A F

A m e r i c a n o 4

C A F E  C A R R I B E A N
Aged rum, Amaretto, cafe Americano topped with whipped cream  

M O N T E  C R I S T O
Kahlua, Grand Marnier, cafe Americano topped with whipped cream

F R E N C H  C O N N E C T I O N
Amaretto, cognac, cafe Americano topped with whipped cream

1 0  Y E A R
T A W N Y  P O R T 1 4

1 4S O R T I L E G E
Canadian maple whiskey

C a p p u c i n o / L a t t e 5

C a f e  M o c h a 6

E s p r e s s o 4

W H I S K Y P R I C E D  P E R  O Z

L I M O N C E L L O 1 4

G & M  M I L T O N D U F F  1 0  Y E A R ,  S H E R R Y  C A S K ,  S P E Y S I D E 1 2

O L D  P U L T E N E Y  1 2  Y E A R ,  S I N G L E  M A L T ,  H I G H L A N D 8

P O R T  C H A R L O T T E  1 0  Y E A R ,  S I N G L E  M A L T ,  I S L A Y 1 4

T E E L I N G  S M A L L  B A T C H ,  B L E N D ,  I R E L A N D 8

W R I T E R ' S  T E A R S  C O P P E R  P O T ,  S I N G L E ,  I R E L A N D 8

T U L L A B A R D I N E ,  2 2 5  S A U T E R N E S  C A S K ,  H I G H L A N D 9

D E W A R S  W H I T E  L A B E L ,  B L E N D  H I G H L A N D S 9

H I G H  W E S T  R Y E ,  B L E N D ,  U T A H 9

Raspberry
Blackberry

K R A N G  L I Q U E U R
1 2

C O G N A C  V S O P 2 4

P E N E L O P E  B O U R B O N ,  I N D I A N A 8

C a r a m e l   1

C h o c o l a t e 1

B a i l e y s 6

O a t  M i l k 1

A M O N T I L L A D O  
S H E R R Y 2 0

S T R A T U S  R E D
I C E  W I N E 2 4

B R I D G E L A N D
B R A N D Y  1 8

S P E C I A L T Y  C O F F E E 12

B R I D G E L A N D
G R A P P A  8

B R I D G E L A N D
A G E D  G R A P P A 1 0

1 2M A R O L O
G R A P P A  

G R A P P A 1 O Z

H A L E A K A L Ā  S U N R I S E  |  $ 1 7
Bridgeland Eau de Vigne Aged Grappa, sugar syrup, grapefruit & lime juice

C H I N O O K  B R E E Z E  |  $ 1 7
Bridgeland Eau de Vigne Grappolo from Gewürztraminer, Cointreau,
spiced syrup, lemon juice & local Albertan honey

E S P R E S S O  M A R T I N I   |  $ 1 5
Vodka, Kahlua, brown sugar & espresso 

G R A P P A  C O C K T A I L S 2O Z


