
Dessert
n a c h t i s c h

Chocolate Fondue
seasonal fruit / banana bread

lemon pound cake / marshmallow 
toblerone chocolate 

12 per person

Viennese Apple Strudel
spiced apple / crème anglaise 

caramel / strudel pastry 
vanilla ice cream / whipped cream

10

Black Forest Triffle
dark chocolate cake / sweet cherry 

compote / chantilly cream
12

Cheese Plate
chef’s selection of artisan cheese

14

Spiced Carrot Cake
orange scented cream cheese icing / rum 

raisin sauce
12

Walnut Pie
sweet pie crust / maple bacon ice Cream

12

Fruit Plate
raspberry kirsch coulis / daily sorbet

10

Daily Sorbet or Ice Cream
9



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

1¼ oz          2½ 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 

Asbach Brandy / Marshmallow
fresh whipped cream

Ice Wine

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

 


