
housemade dessert 
add a scoop of housemade ice cream! 3 

fresh fruit martini (vegan, no refined sugar) 
maple wine macerated berries, local pear and  
grape sorbet with fresh fruit coulis, rimmed with  
candied nuts 

7 

rich chocolate torte (gluten-free) 
citrus caramel, vanilla bean chantilly 

7 

peanut butter tart with honeycomb* 
chocolate tart, peanut  butter cream,  
ganache, housemade honeycomb 

9 

salted caramel tart* 7 

warm apple hand pie 
handmade puff pastry with honey crisp  
apple and cinnamon filling  

7 

wood-fired s’more 
a housemade marshmallow toasted in the 
wood-fired oven with chocolate ganache  
and graham cracker 

9 

daily ice cream (ask server) 6 

*available in a gluten-free tart shell 1 

!
dessert wine 
Finca Antigua Moscatel, Spain 2010 (2oz) 10 

Grand Pre Pomme D’or, NS 2010 (2oz) 8 

!
digestifs 
Auchentoshan Single Malt Scotch 
1oz 
2oz 

 
7 
12 

Fonseca Bin 27 Port (2oz) 8 
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coffee 
Eco-Farmed Coffee 
with  Bailey’s            
with Macadamia Nut Liqueur 

2.75 
6.75 
7 !
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