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Raspberry Bread Pudding Anglaise Sauce | 7.00

Molten Chocolate Lava
Cake | 7.50

Lemon Cheesecake with
Mascarpone Whipped Cream | 7.50

Traditional Creme Brulée
Served with
Fresh Berries | 8.00

Grand Marnier Soufflé with White Chocolate Anglaise Sauce

30 Minute Cook Time | 11.50

Dessert Wines

Marco Negri
Moscato d’ Asti, Piedmont,
Italy | 30

d’Arenberg “Sticky” Chardonnay, Adelaide, Australia | 35

Inniskillin, Ice Wine
Niagara, Ontario Canada | 122

Coffee Drinks

Butternut Coffee
Disaronno Amaretto, Butterscotch Liqueur and Coffee
topped with Whipped Cream and Caramel | 8

Café Foster
Captain Morgan, Banana Liqueur and Coffee Topped with
Whipped Cream, Cinnamon and Banana Slices | 8

After Eight Coffee
Godiva Chocolate Cream Liqueur, Créme de Menthe and
Coffee topped with Whipped Cream and Mint Leaves | 9

Café Theater
Bailey’s, Frangelico, Dark Créme de Cocoa and Coffee
topped with Whipped Cream and Coffee Beans | 9
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Cognacs

Remy Martin VSOP Champagne
Remy Martin VS Petite Champagne
Courvoisier VS
Martell Cordon Bleu Grand Classic
Martell VSOP Medallon
Navan Vanilla
Grand Marnier Orange
B&B French Spiced Liqueur
Korbel Brandy

Drambuie With aged Malt Whiskies
Amaretto Disaronno Italian Liqueur
Bailey’s Original Irish Cream
Kahlua Coffee Liqueur
Godiva Original Chocolate

Godiva White Chocolate
Frangelico Hazelnut Liqueur

Doty

Harvey’s Bristol Cream Sherry
Fonseca Porto Bin No 27
Taylor Fladgate Tawny Porto 10yr
Quinta Do Noval Colheita Porto 20yr

Knob Creek gyr
Basil Hayden’s 8yr
Baker’s 7yr
Bookers 6-8yr

Glenmorangie Highland 1oyr
Balvenie 12yr
Balvenie 15yr
Glenfiddich 15yr
Glenlevit 12yr
Glenlevit 18yr
Chivas Regal 18yr
Johnnie Walker Blue Label
Red Breast Pot Stilled Irish Whiskey 15yr
Jameson Gold Reserve Irish Whiskey
Crown Royal Blended Canadian Whiskey
Crown Royal “Black” Blended Canadian Whiskey



