
  
 

 
 
 

DESSERT 
 
 

Crème Brûlée 
Ask your server about today’s flavour (GFO)   12 

 
Panna Cotta 

Creamsicle panna cotta, orange & carrot gel, ricciarelli, candied orange  12 
 

Boston Cream Tart 
Coconut  crème pâtissiere, toasted coconut, seasoned berries  (Vegan) 12 

 
 

 

CAPPUCCINO COCKTAILS  
 

Midnight Special 
Black Sambuca, Galliano   12 

 
Don Corleone  

Amaretto, Frangelico, Bailey’s   12 
 

Orange is the New Black 
Grand Marnier, Cacao, Bailey’s   12 

 
Moulin Rouge  

Hennessey, Chambord   12 
 

ICE WINE + DESSERT WINE (by the glass) 
 

Grand Pré Vidal Ice Wine 2018                        20 
       Grand Pré Pomme D’or Dessert Wine             15 
 

PORT 
 
Penfolds Grandfather  20  
Taylor Fladgate LBV     9 
Taylor 10 year   13 
 

TEA + COFFEE 
 
Coffee / Tea  4 
Espresso   4 
Cappuccino   5 
Café Latte  5 

 

 
Please inform your server of any allergies or sensitivities.  
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