
 
SW EE TS   

8.95 
 

HOUSEMADE SORBET 
SASKATOON BERRY SYRUP, LEMON BISCOTTI 

 

BLUEBERRY TART 
LEMON FRANGIPANE, STONE FRUIT PUREE, VANILLA BEAN CRÈME FRAICHE 

 

WARM BANANA CARAMEL CAKE 
BAILEYS ICE CREAM, CARAMEL SAUCE 

 

BROWNIE TASTING 
WHITE CHOCOLATE PINEAPPLE BROWNIE &  

DARK CHOCOLATE BELGIUM BROWNIE 
 

CHOCOLATE TRUFFLE TORTE 
STRAWBERRY PRESERVES, MINT CREAM 

 

GOAT CHEESECAKE BRULEE 
CHARDONNAY GELEE, PORT POACHED GRAPES, HAZELNUT CRUST 

 

            COOKIES TO GO 
MACADAMIA WHITE CHOCOLATE OR OATMEAL RAISIN 

 

A R T I S A N  C H E E S E  T A S T I N G   
12.95 
 

LE RIOPELLE DE L’ISLE, QUEBEC COW’S MILK, UNPASTEURIZED, CREAMY, 
BLOOMED RIND, SERVED WITH SPROUTED WHEAT CRISPS 

 

COMTE, FRANCE COW’S MILK, FLINTY, SHARP FLAVOR, GOOD AMINO ACIDS, 
PAIRED WITH CRISP APPLE 

 

PECORINO CACIO DI FOSSA, ITALY COW’S MILK, AGED IN VOLCANIC CAVES, 
FLINTY SHARP PIQUANT FLAVOR, PAIRED WITH DRIED FIGS  



 
 

  SIPS  &  SUGGESTIONS   
~ ~ ~  

 

BLUEBERRY TEA 7.50 
 

PORT TASTING   

1OZ. VINTAGE, LOCAL & TAWNY PORTS 16.00 
 

REMY MARTIN VSOP 10.00 
 

TRISHA’S TREAT  

COURVOISIER & CHAMBORD 7.50 
 

LATE HARVEST WINE TASTING  
1OZ. SAMPLES OF 3 OF B.C.’S FINEST 16.00   

 

WAKE-UP CALL 9.00 

FRESH ESPRESSO, VANILLA VODKA, KAHLUA, BAILEY’S & CREAM  
 

PERE MAGLOIRE, CALVADOS BRANDY 8.00 
 

GRASSHOPPER 6.50 

CRÈME DE CACAO, CRÈME DE MENTHE & CREAM, ON THE ROCKS  
 

 IRISH FRENCH KISS 

BAILEY’S, GRAND MARNIER, COFFEE & FRESH WHIP 7.50 
 

ESPRESSO 3.95   ADD SHOT 1.5 

 

AMERICANO 3.95 
 

CAPPUCCINO OR LATTE 4.5 


