
AFTER-DINNER BEVERAGES

Port (2 oz glass):
Graham's Six Grapes, Warre's Warrior, Taylor Fladgate Late
Bottled Vintage, Graham's Late Bottled Vintage  $7

Premium Port (2 oz glass):
Graham's Ten Year Old $8
Twenty Year Old $11
Thirty Year Old $18   Forty Year Old  $28
Flight of all four (1/2 oz each) $8

Sherry (2 oz glass):
Harvey's Bristol Cream, Dry Sack, Tio Pepe, Alvear Amontillado
$7

Scotch Whiskey: (1oz):
Glenfiddich 12yr, Glenlivet 12 yr, Glenmorangie 10 yr  $7
Auchentoshan, Dalwhinney 15 yr, Cragganmore 12 yr,
Laphroaig 10 yr  $8
Bowmore 12 yr, Springbank 10 yr, Talisker 10 yr, The
Macallan 12 yr  $9
Johnnie Walker Blue Label  $20

Dessert Wine
Carmen Late Harvest Semillon 2001

glass (50ml)  $7
   bottle (375ml)  $24.50
Icewine 50ml bottle $14

Cognacs and Liqueurs:
Remy Martin, Hennessy or Courvoisier VS  $8
Remy VSOP  $9
Martell Cordon Bleu  $18
Hennesy XO  $20
Bailey's, Frangelico, Kahlua, Tia Maria, Amaretto, white or
black Sambuca  $6
B&B, Benedictine, Drambuie, Grand Marnier, Navan  $8

Special Coffees (1-1/2 oz spirits)  $8
Irish Coffee (Bushmills Irish Whiskey)
Spanish Coffee (Brandy and Kahlua)
Italian Coffee (Tia Maria and Sambuca)
Blueberry Tea (Amaretto & Grand Marnier)

DESSERTS

Chocolate on chocolate baby bundt cake served
with raspberry drizzle and ice cream  $7

Grand Marnier chocolate mousse topped with a
strawberry and whipped cream  $4.50

Fresh strawberries and ice cream:  two scoops of
ice cream ringed with fresh strawberries and
topped with whipped cream $6

Chocolate sundae:  two scoops of ice cream
smothered in chocolate sauce, topped with
whipped cream  $5

New York style baked vanilla cheesecake with
mixed berry compote, strawberry and chocolate
drizzle  $6.25

Our own tiramisù, with layered ladyfingers and
marscapone cheese drenched in Kahlua liqueur
$6.50

Bumbleberry pie with ice cream  $5.50

Prices do not include GST or gratuity
15% gratuity added to the bill on tables of 10 or more


