
CLASSEN COFFEE

BENEDICTINE, BAILEY’S, ESSPRESSO

AND CHOCOLATE MILK STRAINED OVER

ICE AND TOPPED WITH WHIP CREAM

9 - 1.5oz

DESSERT WINES

QUAILS' GATE LATE HARVEST BOTRYTIS

AFFECTED OPTIMA, BC, VQA

2OZ GLS 375ML BTL

14 80

MISSION HILL ’RESERVE’RIESLING

ICEWINE, BC, VQA

375ML BTL

130

INNISKILLIN DARK HORSE VIDAL

ICE WINE, BC, VQA

2OZ GLS 200ML BTL

28 83

SPECIALTY COFFEES
ALL SPECIALTY COFFEES ARE TOPPED WITH OUR

PRIVATE BLEND COFFEE “VIENNA FORTE”
9 EACH

JETSIDE BAR COFFEE

BAILEY’S, AMARETTO & KAHLUA

MAYAKOBA COFFEE

PATRON CAFÉ, GODIVA CAPPUCCINO

CHOCOLATE LIQUEUR

ERROL FLYNN

COGNAC, GRAND MARNIER

& KAHLUA DRIZZLE

TIME ZONE

GRAND MARNIER, KAHLUA AND GODIVA

DESSERTS

PINEAPPLE SANGRIA TORTE

PASSION & EXOTIC FRUIT

WALNUT GRAHAM CRACKER CRUMB

MALIBU RUM SYRUP

11

SEASONAL STRAWBERRY TRIFLE

LAYERS OF GRAND MARNIER MACERATED

STRAWBERRIES, GENOISE

MARSCARPONE CREAM

11

OVEN BAKED MINI CHOCOLATE

AND PEAR PIE

SPICED RED WINE POACHED PEARS,
FAIR TRADE ORGANIC CHOCOLATE

SAUCE, CREAMY VANILLA BEAN GELATO

11

LEMON WHITE

CHOCOLATE MOUSSE

ZESTY LEMON CURD LAYERED WITH RICH

WHITE CHOCOLATE MOUSSE

11

SALT SPRING ISLAND

CHEVRE CHEESECAKE

LOCALLY FARMED GOAT’S CHEESE

MILK CHOCOLATE FEUILLETINE CRUST

RASPBERRY COULIS

11

SELECTION OF CANADIAN

ARTISAN CHEESES

CHERRY CHUTNEY & SEASONAL BERRIES

ASSORTMENT OF WATER CRACKERS

OLIVE BREAD, & ARMENIAN FLATBREAD

17

CHEF’S SELECTION OF CARVED

FRUIT PLATE

SEASONAL FRUITS WITH BERRIES

11

GELATO

CHOCOLATE, VANILLA, STRAWBERRY

HAZELNUT OR ROCKY ROAD

SERVED WITH A RICH CHOCOLATE WAFER

10

SELECTION OF SORBET

10


