
Dessert
n a c h t i s c h

Chocolate Fondue
fresh seasonal fruit / banana bread 

pound cake / marshmallow / toblerone 
chocolate for dipping

10 per person

Vinnese Apple Strudel
roasted spiced apples 

caramel & vanilla sauce / strudel pastry 
vanilla ice cream whipped cream

10

Black Forest Roulade
layered chocolate spongecake 

preserved sweet cherries / kirsch
vanilla ice cream

12

Waldhaus Cheese Plate
chef’s selection of artisan cheeses

accompaniments
14

Chocolate Terrine
raspberry kirsch / coulis

14

Partridge Berry Crème Brulee
assorted fresh berries / fresh vanilla 

whipped Cream
12

Fruit Salad & Kirsch
raspbery lime sorbet 

9

Sorbet or Ice Cream
3



Specialty Coffees
s p e z i a l i t ä t s    k a f f e e

1 ¼ oz                   2 ½ oz     

9                          15

Monte Cristo
coffee / kahlua / grand marnier

Banff Springs Blueberry Tea
fine earl grey tea

grand marnier / amaretto

Bavarian Coffee
coffee / kahlua / peppermint schnapps

whipped cream

Irish Coffee
coffee / irish whiskey / irish mist

whipped cream

Banff Springs Coffee
coffee / grand marnier / amaretto

Kahlua 

Rüdesheimer Kaffee
coffee / asbach brandy

Haus Hot Chocolate
cinnamon / orange / milk

Asbach Brandy / Marshmallow

Ice Wine

Pilliteri / Vidal Icewine 50 ml                   18
Pilliteri / Cabernet Icewine 50 ml            20
Vineland Estates / Vidal Icewine 200 ml   77

 


