
S W E E T S

T H E  H O N E Y  P O T  V . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
Whipped cheesecake, graham crust, local honey, fresh berries, 
sponge toffee

B E R R Y  T I R A M I S U  V . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11
Classic tiramisu with a citrus berry twist

C H O C O L A T E  T O R T E  GF, V . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13
Pistachio crumble, espresso ganache

N I G H T C A P S

S P A N I S H  C O F F E E  (2 oz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13

E S P R E S S O  M A R T I N I  (2 oz.). . . . . . . . . . . . . . . . . . . . . . . . . . . . 15

I R I S H  C O F F E E  (2 oz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13

L I M O N C E L L O  (2 oz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

T A Y L O R  2 0  Y E A R  P O R T  (2 oz.) . . . . . . . . . . . . . . . . . . . . . . . 13

F E R N E T  B R A N C A  (2 oz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13

J A G E R M E I S T E R  (2 oz.) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13

GF - Gluten Free
V - Vegetarian

While we take precautions, our kitchen handles common allergens, and as such, 
we cannot guarantee that cross-contamination will not occur. 

Please notify your server regarding dietary restrictions or food allergies.

Prices are in Canadian dollars, taxes and gratuities are not included,
18% gratuity is added to groups of 7 or more.


