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Caramelized Banana and Cashew Bread Spiced Gingerbread
Pudding Red Curry Squash Custard
Orange and Raisin Compote Pumpkin Seed Brittle
Créme Fraiche 9
9
Gianduja Chocolate Molten Cake Sour Cherry and Amaretto Cheesecake
Cinnamon Gelato Hazelnut Crumble Crust
Praline Cookie 10
10
Creme Brilée Gelato & Sorbetto
Madeleine & Biscotti Fresh Fruit
10 9

Chocolate Brownie
Topped with a Caramel Mousse
and Spiced Chocolate Ganache

10

Final Sips

French Pressed Bodum Coffee
Ground to order, “Doi Chaang” is a beyond fair trade, organic coffee from Thailand. Doi
Chaang Coffee is a Single-Origin Medium Roast, with delicate wine-like acidity, a lightly
silky mouthfeel and a good sweetness with spicy fir character and fruit notes.

For One 5, ForTwo 85

Loose Leaf Tea
A variety of organic, premium loose teas from Silk Road.
For One 5, For Two 85

Thomas Haas Hot Chocolate
Extra Dark

For One 10

Executive Chef Rick Choy, Pastry Menu by lan Goard

Ask your server for a selection of our special coffees

Executive Chef Rick Choy
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Final Sips
Dessert Wine, Mead & Cider By the Glass (202)
Wild Blackberry, Starling Lane, Saanich Peninsula, BC, Canada, 2006 13
Quail's Gate Select Late Harvest Optima, Westbank, BC, Canada, 2007 12
Wassail Gold Sack Mead, Tugwell Creek Farm, Sooke, BC, Canada, 2006 12
Pomona, Sea Cider, Saanich Peninsula, BC, Canada 12
Riesling Ice Wine, Mission Hill Estate, Westbank, BC, Canada, 2007 15
Brandenburg No. 3, Venturi Schulze, Cobble Hill, BC, Canada, 2007 15
Port & Port Style Wines By the Glass (202)
“Six Grapes” Reserve Port, Graham’s, Douro Valley, Portugal 6
LBV Port, Taylor Fladgate, Douro Valley, Portugal, 2004 75
10 Year Old Tawny Port, Taylor Fladgate, Douro Valley, Portugal 9
Stellaport, Elephant Island Orchard Wines, Naramata, BC, Canada 10
D’oro, Vista D’oro, Langley, BC, Canada, 2007 15
Vintage Port, Graham’s, Douro Valley, Portugal, 1994 25
Armagnac, Cognac, Calvados, Marc & Grappa (20z2)
Hennessy V.S. 8.25
Rémy Martin V.S.O.P. 8.25
Courvoisier V.S. 8.25
Hennessy X.O. 20.25
Rémy Martin X.O. 22.25
Calvados Morin V.S.O.P. 9.25
Chéateau d'Orignac, Pineau des Charentes 10
Chéateau Grenouilles, Vieux Marc de Bourgogne 25
Jacopo Poli, Grappa Da Vinacce Di Sassicaia 10.25

Ask your server for a selection of our special coffees

Executive Chef Rick Choy



