
DESSERT WINES
QUAILS' GATE LATE HARVEST BOTRYTIS
AFFECTED OPTIMA, BC, VQA

2OZ GLS 375ML BTL
     14   80
MISSION HILL ’RESERVE’RIESLING
ICEWINE, BC, VQA

375ML BTL
130

INNISKILLIN DARK HORSE VIDAL
ICE WINE, BC, VQA

2OZ GLS   200ML BTL
     19          83

SPECIALTY COFFEES
ALL SPECIALTY COFFEES ARE TOPPED WITH OUR
PRIVATE BLEND COFFEE “VIENNA FORTE”
9 EACH

JETSIDE BAR COFFEE
BAILEY’S, AMARETTO & KAHLUA

MAYAKOBA COFFEE
PATRON CAFÉ, GODIVA CAPPUCCINO
CHOCOLATE LIQUEUR

ERROL FLYNN
COGNAC, GRAND MARNIER
& KAHLUA DRIZZLE

TIME ZONE
GRAND MARNIER, KAHLUA AND
STARBUCKS LIQUEUR

CLASSEN COFFEE
BENEDICTINE, BAILEY’S, ESSPRESSO AND
CHOCOLATE MILK STRAINED OVER ICE
AND TOPPED WITH WHIP CREAM

DESSERTS
SALT SPRING ISLAND CHEVRE &
PUMPKIN SWIRL CHEESECAKE

GINGER BREAD TUILE,
CINNAMON CRÈME ANLGAISE

11

ORGANIC CHOCOLATE MOLTEN
GRAND MARNIER CAKE

MACERATED SPICED ORANGES
VANILLA BEAN GELATO

11

CRANBERRY WHITE
CHOCOLATE MOUSSE

CRANBERRY COULIS
WHITE CHOCOLATE CHARDS

11

CREAMY KEY LIME CUSTARD
WHOLE WHEAT GRAHAM CRACKER CRUST

11

DESSERT FLIGHT
CREAMY KEY LIME CUSTARD

MINI-ORGANIC CHOCOLATE MOLTEN
GRAND MARNIER CAKE

SALT SPRING ISLAND CHEVRE &
PUMPKIN SWIRL CHEESECAKE

18

SELECTION OF CANADIAN
ARTISAN CHEESE

SEASONAL CHUTNEY AND BERRIES
ASSORTMENT OF WATER CRACKERS

OLIVE BREAD, & ARMENIAN FLATBREAD
17

CHEF’S SELECTION OF CARVED
FRUIT PLATE

SEASONAL FRUITS WITH BERRIES
11

GELATO
CHOCOLATE, VANILLA, STRAWBERRY
PISTACHIO, COOKIES ‘N’CREAM

SERVED WITH A RICH CHOCOLATE WAFER
10

SELECTION OF SORBET
10


