
SEASONAL CREATIONS

FIRE AND SPICE  21 
Spiced Hennessy Cognac | Vermouth | Pomegranate | Lemon 

ALONGSIDE HER  18

Tito’s Vodka | Housemade Caramel Apple Syrup | Lime | Sparkling Apple

DRUNKEN MALLARD  71

Canadian Club 40 | Real Canadian Maple Syrup | Orange Bitters

1977  20 
Booker’s Bourbon | Activated Charcoal | Dubonnet Foam | Lemon

FALL LINE  17

Avocado infused Pisco | Strawberry infused Aperol | Chocolate Cinzano 

| Matcha Sugar Rim 

THE JEWEL  21

Empress Gin | Lillet | St Germain | Green Chartreuse Mist | Orange Bitters 

ROCK BOTTOM  19

Thai Chili and Orange percolated Gin | Aperol | Mezcal | Lime | Agave | Pineapple

CHIQUITA  19

Dewar’s Whisky | Banana Liqueur | Montenegro | Lemon | Egg White

NECTAR  18

Absolut Pears Vodka | Pickled Nectarine | Poire Williams | Lemon | Honey

TWO OUNCE POURS

DRINKS FOR TWO

FOUR OUNCE POURS

PROHIBITION  36

Lychee Liqueur | Moonshine | Spiced Cranberry Syrup | Lemon | Grapefruit | Honey

KAMPAI  34

Sake | Aquavit | Lime | Housemade Ginger Syrup

MALLARD CLASSICS

MOSCOW MULE  17 
Ketel One Vodka | Lime | Ginger | Soda 

MALLARD SAZERAC  21

Lot 40 Rye | Duck Fat | Peychaud Bitters | Angostura Bitters | Absinthe Spritz

CASK RYE OLD FASHIONED  21

Barrel Aged Bulleit Rye | House Mixed Bitters   

Make it a Sour or Manhattan add 2

GLACIER MARGARITA  17 

Cazadores Tequila Blanco | Cointreau | Citric Acid  

70’S DISCOTHEQUE  23 
House percolated Mixed Berry Gin | Lemon | Stellar’s Jay | Honey 

PIER 88   22

Knob Creek Bourbon | Six Grapes Port | Angostura Bitters 

HEMINGWAY CRUSTA  18 
Pisco | Cointreau | Maraschino | Grapefruit | Lemon  

WHITE PEAR COSMO  17 
Absolut Pears Vodka | Cointreau | White Cranberry | Lime 

TWO OUNCE POURS

GIN & TONICS

SIGNATURE BEEFEATER G&T  17
Tonic: Canada Dry

Garnish: Grapefruit Peel

Glass: Collins 

CAORUNN  23
Tonic: Fever Tree Mediterranean Tonic

Garnish: Strawberry | Rosemary 

Glass: Balloon 

BOTANIST - INFUSED WITH BERRY GARDEN TEA  19
Tonic: Fever Tree Indian Tonic

Garnish: Blackberry | Raspberry

Glass: Balloon  

TANQUERAY TEN AND LIMONCELLO  22
Tonic: Fever Tree Indian Tonic

Garnish: Dehydrated Lemon

Glass: Snifter 

EMPRESS 1908  22
Tonic: Phillips Artisan Tonic

Garnish: Juniper Berries | Blueberry | Ginger | Grapefruit

Glass: Balloon 



EGYPTIAN LEMONADE  8

Muddled Raspberries | Mint | Lemon | Soda

BLACKBERRY SENSATION  8

Muddled Blackberries | Sparkling Apple Juice

GINGER FIZZ  8

Ginger | Lime | Agave | Soda

SPICED APPLE CIDER  8

Steamed Apple Cider | Winter Spices | Cinnamon Stick

SPICED CRANBERRY TODDY  8

Cranberry | All Spice | Cloves | Ginger | Chili

WHISTLER SUNRISE  8

Homemade Orange Cordial | Pineapple | Soda

SPARKLING ERUPTION  8

Muddled Strawberries | Basil | Lime | Honey | Soda

HOLD THE LIQUOR

BEER & CIDER

DOMESTIC		  9
Budweiser 

Coors Light

Kokanee 

Molson Canadian

Parallel 49 Ruby Tears Red Ale

Steamworks IPA

Steamworks Pilsner

Whistler Forager (Gluten Free) 

IMPORTED	  	  11
Corona - MEX

Kronenbourg 1664 Blanc - FRA

Peroni - ITA

NON-ALCOHOLIC	 7
Warsteiner - Germany

LOCAL			  9.50
Granville Island Lager

Granville Island Winter Ale

Pemberton Long Road IPA 

Whistler Pale Ale

Whistler Honey Lager 

IMPORTED		   11
Guinness - IRL

Stella Artois - BEL

Strongbow Cider - ENG

 

CIDERS		  9 
Growers Pear Cider 

Growers Peach Cider

Lone Tree Dry Apple Cider

DRAUGHT BOTTLES

WINE

						                 GLS         BTL

Mission Hill | “Five Vineyards” Chardonnay | Okanagan BC	 12 	 50 

Craggy Range | “Kidnappers” Chardonnay | New Zealand 	 23	 99

Cannonball | Chardonnay | California			   27	 120

Anterra | Pinot Grigio | Italy 				    14	 60 

Blasted Church | Pinot Gris | Okanagan BC			   18 	 82 

Vistamar Brisa | Sauvignon Blanc | Chile			   12	 60

Oyster Bay | Sauvignon Blanc | New Zealand 		  18 	 79

Jean-Marc Brocard | “Sainte Claire” Chablis | France			  95

Louis Latour | Chardonnay | France				    78

Mission Hill | “Perpetua” Chardonnay | Okanagan BC			  145

Rombauer | Chardonnay | California				    198

Blue Mountain | Pinot Gris | Okanagan BC				    86

Dog Point | Sauvignon Blanc | New Zealand				   99

RED 

Mission Hill | “Five Vineyards” | Bench Red, Okanagan BC	 12 	 50 

Quail’s Gate | Cabernet Sauvignon | Okanagan BC		  17	 76

Barossa Valley Estate | Cabernet Sauvignon | Australia	 20	 100

Destino | Malbec | Argentina				    12	 50

Burrowing Owl | Merlot | Okanagan BC 			   19 	 99 

Meyer Family | Pinot Noir | Okanagan BC 			   18 	 82 

Siduri | Pinot Noir | Oregon				    27	 120	

Famille Perrin | Vacqueyras | France			   24	 107

Masi | “Costasera”Amarone | Italy					     170	

Mont Brave | Cabernet Sauvignon | California			   315

Rocca della Macie | Chianti Classico Reserva | Italy			   80

Painted Rock | Merlot | Okanagan BC				    115 

Mission Hill | “Quatrain” | Okanagan BC				    160		

Quail’s Gate | “Steward Reserve” Pinot Noir | Okanagan BC		  149

	

CHAMPAGNE AND SPARKLING

Sumac Ridge | “Stellar’s Jay” | Okanagan BC		  18	 89

Bottega | Prosecco | Veneto | Italy				    15	 70

Piper Heidsieck | Brut | Champagne | France		  35	 185

Veuve Clicquot | “Yellow Label” | Champagne | France		  185

Dom Pérignon | Champagne | France				    485

Moët & Chandon | Rosé Impérial | Champagne | France		  195

Krug | Grande Cuvée | Champagne | France				   645

WHITE



SPEYSIDE	

Balvenie 12 yr “Doublewood” 		 16	 28 

Balvenie 14 yr 

Carribbean Cask	 18	 32

Balvenie 1509 Tun	 121	 242	

Balvenie 30 yr		 131	 262

Cardhu 12 yr		 13	 20 

Glenfarclas 17 yr		 17	 30

Glenfarclas 21 yr		 27	 54

Glenfarclas 25 yr	 34	 68

Glenfiddich 

Fire and Cave 	 14	 21

Glenfiddich 14 yr	

Rich Oak Cask 	 14	 21

Glenfiddich IPA		 16	 28

Glenfiddich Project XX		 17	 30

Glenfiddich 18 yr		 25	 48

Glenlivet 12 yr		 12	 18 

Glenlivet 18 yr		 19	 34

Glenlivet “Nadurra”	 17	 30

Glenlivet 1824 

Founder’s Reserve	 12	 18 

Macallan Amber		 17	 30 

Macallan Sienna		 28	 56

Macallan 21 yr		 165	 330

HIGHLAND

Aberfeldy 21		 27	 54

Dalmore 15 yr	 23	 40

Dalwhinnie 15 yr		 16	 28

Dalwhinnie 25 yr		 62	 124

Edradour 10 yr	 16	 28

GlenDronach 21 yr Parliament		 25	 48

GlenDronach 20 yr  

Limited Release ‘95  		 34	 68

Glenmorangie 10 yr		 14	 21

Glenmorangie 12 yr Quinta Ruban		15	 23 

Glenmorangie 12 yr Lasanta		 16	 28 

Glenmorangie 12 yr Nectar D’Or		 17	 30 

Glenmorangie Signet		 32	 64

Glenmorangie Spios		 23	 40

Oban 14 yr		 19	 34

Springbank 10 yr	 20	 40

SCOTCH

ISLAY 

Ardbeg 10 yr	 16	 28

Ardbeg Grooves	 26	 52

Ardbeg Perpetuum	 27	 54

Ardbeg Uigeadail	 24	 42

Bowmore 18 yr	 25	 44 

Bowmore 25 yr	 75	 150

Bowmore 27 

Port Cask	 125	 250	

Bruichladdich  

Black Art 1992	 39	 78

Bruichladdich  

Octomore ‘08	 17	 54

Bunnahabhain 25 yr	 43	 86

Lagavulin 16 yr	 21	 37 

Laphroaig 10 yr	 16	 28

Smokehead	 14	 21 

ISLES

Highland Park 18 yr 

Viking Pride 	 27	 54

Talisker 10 yr	 15	 23 

Talisker Storm	 17	 30

LOWLAND

Auchentoshan 3-Wood	 15	 23

Glenkinchie 12 yr	 15	 23

Scapa Glansa	 17	 30

BLENDED

Chivas Regal 12 yr	 11	 17

Chivas Regal 21 yr  

Royal Salute 	 19	 34

The Famous Grouse	 10	 15 

Johnnie Walker Black	 12	 18

Johnnie Walker Blue	 36	 72

Johnnie Walker Gold	 17	 30	

1OZ  2OZ 1OZ  2OZ

GIN		         
Beefeater	 10		 15

Beefeater 24	 12		 18

Bombay Sapphire	  11		 17

Caorunn	 13		 20

Empress 	 13		 20

Hendrick’s 	 12		 18

Nikka Coffey Fin	 15		 30

Plymouth Gin 	 11		  17 

Sheringham	 14		 21 

Tanqueray	 11		  15 

Tanqueray Ten	 12		 18 

The Botanist	 13		 20

Victoria	 12		 18

VODKA	
Belvedere	 12		 18 

Cîroc	 11		  17 

Finlandia	 10		 15

Grey Goose	 12		 18 

Luksusowa	 11		  15

Ketel One	 11		  17 

Stolichnaya	 11		  15

Tito’s	 12		 18

RUM			 
Appleton 12yr	 11      17 

Bacardi White	 10     15 

Bacardi Oakheart Spiced	 11      15 

Bacardi 8yr	 11      17 

Captain Morgan Spice/Black 	 11		  15 

Gosling’s Black Seal	 11		  17 

Havana Club 7yr	 1	1		  17

Ron Zacapa 23	 17		 30

TEQUILA & MEZCAL
Casamigos Reposado	 17		 30

Don Julio Añejo	 19		 34

Don Julio Blanco	 17		 30

Don Julio Reposado	 19		 34

Don Julio 1942 Añejo	 29	  58

Gran Patrón Burdeos	 75 	 150

Hornitos Reposado	 10		 15

Sombra Mezcal	 19		 34

Patrón Reposado	 19		 34 

Patrón Silver	 19		 34

Patrón XO Cafe	 15 	 23

WHISKEY

CANADIAN		

Alberta Premium	  10	 15

Canadian Club	  11	 15

Canadian Club 12 yr	 12 	 18

Canadian Club 40 yr	 31	 62

Canadian Club 41 yr	 51	 102

Crown Royal	 11	 15

Crown Royal  

Northern Harvest    	 12	 18

Lohin Barley and Rye	 16	 28

Lohin Single Malt	 15	 23

Lot No. 40	 11	 17 

Wiser’s 18 yr 	 14	 21

Nikka Super Rare Old	 22	 44

JAPANESE

Nikka from the Barrel 	 18	 32

Nikka Super Rare Old	 22	 44

Fuyu	 16	 28

Hibiki	 21	 37

Iwai	 17	 30

TAIWANESE

Kavalan Solist	 28	 56

ITALIAN

Puni - Alba	 22	 44 

AMERICAN		   
Basil Hayden	 14	 24

Booker’s Bourbon	 14	 21

Booker’s Little Book 	 21	 42	

Buffalo Trace	 12	 18 

Bulleit Bourbon	 11	 17

Bulleit Rye	 11	 17 

Dry Fly Wheat Whiskey	 18	 32

Gentleman Jack 	 11	 17

George Dickel Sour Mash	 12	 18 

Jack Daniel’s	 10	 15

Jack Daniel’s Single Barrel	 14	 21

Kings County Bourbon	 15	 23

Knob Creek Rye	 13	 20 

Knob Creek Bourbon	 13	 20

Maker’s Mark	 12	 18

Templeton Rye	 14 	 21 

Woodford Reserve	 14	 21

Woodford Reserve 

Master Collection Classic Malt	 29	 58

IRISH

Bushmills 	 11	 17

Bushmills Black Bush	 12	 18

Jameson	 11	 17

Middleton	 33	 66

SPIRITS

1OZ  2OZ

   1OZ 2OZ



HOT		

HARD PSL  15
Bacardi Oakheart | Pumpkin Spice Syrup | Milk | Espresso | Pumpkin Foam 

GRANDMA’S TODDY  17
Spiced, Barrel Aged Hennessy VS Cognac | Grand Marnier | Lemon | Honey

| Ginger | Hot Water

MALLARD GLÜHWEIN  15
Mission Hill Cabernet Merlot | House Spiced Glühwein Nectar 

Make it a “Caribou” with Canadian Club add 5

MILK & HONEY  15
Absolut Vanilia Vodka | Frangelico Liqueur | Honey | Steamed Almond Milk 

| Cinnamon-Sugar Rim

PINEAPPLE EXPRESS  15
Bacardi 8 | 5 Spice Syrup | Butter Balls | 5 Spice Salt Sugar Rim

COLD 

PICK ME UP  16 
Van Gogh Espresso Vodka | Kahlúa Coffee Liqueur | Baileys Irish Cream | 

Espresso 

SMOKED ESPRESSO MARTINI  17 

Van Gogh Espresso Vodka | Kahlúa Coffee Liqueur | Espresso 

| Chai Tea Smoke

RASPBERRY TRUFFLE  18 

House percolated Mixed Berry Gin | Chocolate Cinzano 

| Raspberry infused Campari | Chocolate Bitters 

LIQUID DESSERT

TWO OUNCE POURS

AFTER DINNER

DESSERT WINE				    2 OZ GLS	 BTL
Fort Berens | Late Harvest Riesling | Okanagan BC	 17	 79 (375ml)

Masi | Recioto | Veneto | Italy				    18	 95 (375ml)

Quady | “Elysium” Black Muscat | California			  16	 72 (375ml)

Quady | “Essencia” Orange Muscat | California		  16	 72 (375ml)

Quail’s Gate | Late Harvest Optima | Okanagan BC		  20	 110(375ml)

 

 
PORT & FORTIFIED WINE	
Burrowing Owl | Coruja Fortified Red Wine | Okanagan BC	 15	 98 (375ml)

Fonseca Terra Prima | Organic Port | Portugal		  11	 110(750ml)

Graham’s | Six Grapes Reserve Port | Portugal		  10	 99 (750ml)

Graham’s | 10 year old Tawny Port | Portugal		  12	 120(750ml)

Graham’s | Late Bottled Vintage Port | Portugal		  12	 120(750ml)

Penfold’s | Grandfather Rare Tawny | Australia		  25	 250(750ml)

Taylor Fladgate | 20 year old Tawny Port | Portugal		  18	 180(750ml)

 
SHERRY		
Harveys | Bristol Cream | Spain				    8	 80 (750ml)

Nutty Solera | Oloroso | Spain				    8	 80 (750ml)

Gonzales Byass | Tio Pepe Fivo | Spain			   9	 90 (750ml)

 
MADEIRA & CALVADOS		
Blandy’s | Duke of Clarence | Madeira (2 oz) | Portugal	 9	 90 (750ml)

Père Magloire | Calvados (1 oz) | France			   14	 140(750ml)

 
COGNAC & ARMAGNAC				   1OZ	 2OZ

Courvoisier | VSOP					     17	 30

D’Usse | VSOP						      17	 30

Hennessy | VS						      14	 21

Hennessy | VSOP						     16	 28

Hennessy | XO						      31	 62

Hennessy | Paradis					     75	 150

Rémy Martin | VSOP					     17	 30

Rémy Martin | XO					     31	 62

Rémy Martin | Louis XIII					     215	 430

Saint-Vivant | Armagnac					     14	 21

 
APERITIF & DIGESTIF
Fernet Branca (1 oz)					     14

Grappa Gualco | Dolcetto (1 oz)				    18

Lillet (2 oz)						      9

Poire Williams (1 oz)					     11

Taboo Absinthe | Okanagan Spirits (1 oz)			   18



SHARE-SIES

MALLARD TACOS  

flour tortilla, arugula, guacamole, pico, chipotle mayonnaise, cilantro, 

salsa verde. Your choice of: 

braised beef ‘barbacoa’ style  25

grilled cajun fish  27

BBQ jack fruit  20 

NACHOS  18

mozzarella, black olives, pickled jalapeño, fresh tomatoes, red & green onions, 

cilantro, salsa, guacamole, sour cream 

Add spiced beef or chicken  8 | Make it grande  8

MARGHERITA FLATBREAD  20

tomato, buffalo mozzarella, basil, balsamic reduction

BBQ CHICKEN FLATBREAD  21

Mallard BBQ sauce, chicken breast, red onion, roasted peppers, 

mozzarella and cheddar cheese 

DOUBLE DIAMOND POUTINE  16	          
french fries, maple glazed double smoked bacon, cheese curds, red wine gravy

TRUFFLE FRIES  13 

lemon Parmesan aioli, chives

MALLARD CHICKEN WINGS  21
harissa spiced dry rub wings with preserved lemon ranch and harissa aioli 

OR

soy chili glazed wings, sesame seeds, green onions

MEAT & CHEESE

Chef’s selection of hand smoked and cured meats, 

local cheese, crostini and accompaniments 

for two 26 |  for four 50 

STEAMED MUSSELS  24

chorizo sausage, shallots, garlic confit, smoked tomato, white wine 

OVEN BAKED BRIE  28

baked in puff pastry, garlic and rosemary, blood orange-cranberry chutney 

ARTICHOKE DIP  26

baked creamy artichoke dip, feta cheese, baguette crostini

GRILLED HUMBOLDT SQUID  26

lemon, capers, olives, red onion, anchovy, tomato, roast garlic, brown butter

MENU

Served Daily from 3:30 pm 

 

CHILLED SEAFOOD PLATTER    

Atlantic lobster, prawns, cracked crab, mussels and clams,  

oysters, cocktail sauce, Marie Rose, mignonette

for two 99  |  for four 195 

HALF DOZEN OYSTERS  22

Chef’s market selection with 

Caesar mignonette and fresh horseradish

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness. A cooking step is needed to eliminate 
potential bacteria or viral contamination. ~ Medical Health Officer, Vancouver 
Coastal Health Authority.

SALADS

MALLARD WEDGE  18

iceberg lettuce, bacon, hard boiled egg, tomato, chives, blue cheese, 

herb buttermilk dressing, bacon fried croutons 

CHATEAU CAESAR  19 

romaine hearts, maple bacon, Parmesan cheese, creamy Caesar dressing,

garlic focaccia croutons

WINTER SALAD  20 

baby kale, arugula, roasted pear, dried cranberries, pumpkin seeds, 

blue cheese, orange honey dressing

ADDITIONS 	 						       

sautéed tiger prawns 14, char-grilled chicken breast 12, lois lake steelhead 16

SOUPS

WEST COAST SEAFOOD CHOWDER  16	  

salmon, shrimp, clams, scallops, rich herb cream

 

CARROT AND COCONUT SOUP  12 

with toasted coconut 

GRILLED CHEESE

MALLARD GRILLED CHEESE  24

duck confit, goat cheese, maple roasted garlic puree 

FOUR CHEESE BLEND GRILLED CHEESE  20

cheddar, mozzarella, Emmental, Gruyère



SANDWICHES 

SLOW ROASTED PRIME RIB SANDWICH  26 
smoked in house, Monterey Jack, caramelized onion, horseradish, 

red wine jus, grilled ciabatta 

PRETZEL CHICKEN CLUB  26

applewood smoked bacon, aged cheddar, roasted garlic aioli, leaf lettuce, 

vine ripened tomato

BLACKCOMB MOUNTAIN BURGER  26

double stacked ground chuck patties, aged white cheddar, 

applewood smoked bacon, caramelized onion, vine ripened tomato, 

dill pickle, mustard aioli, BBQ sauce, brioche bun

MALLARD BLACKBEAN VEGGIE BURGER  22

blackbean and cashew burger patty, avocado, lettuce, tomato, pickle, 

chipotle and roast garlic aioli

MALLARD CRISPY CHICKEN BURGER  22

crispy fried chicken thighs, grainy mustard slaw, sriracha mayonnaise, 

goat cheese, potato bun  

LOIS LAKE STEELHEAD BURGER  26

steelhead fillet, dill and lemon aioli, watercress, pickled onion

QUINOA FRITTER WRAP  22

zhug, tabbouleh, bell peppers, cucumbers, baby greens

Our burgers and sandwiches are served with a choice of french fries, yam fries, 

soup of the day or artisan greens.  

Upgrade to Caesar salad, seafood chowder or truffle fries for an additional 5

Split charge for shared items 5

MAINS

PAN ROASTED STEELHEAD SALMON  32

root vegetable stew, tomato, cannellini beans, tarragon, kale pesto, 

crispy potatoes. 

MALLARD BEEF STEW  26

red wine braised beef, mushrooms, carrots, onion, celery, cherry tomatoes, pearl onions, 

double smoked bacon, foccacia crisp, fresh herb polenta 

SMOKED PRIME RIB  38

truffle fries, Broccolini, peppercorn jus

FISH AND CHIPS  27

Whistler Brewing Company beer battered wild Pacific ling cod, french fries, 

country coleslaw, spicy tartar sauce, lemon

LOBSTER MAC N’CHEESE   38

Atlantic lobster, white wine and lobster cream sauce, peas, shallots, 

garlic, bread crumbs 

GREEN VEGETABLE AND COCONUT CURRY  18

lemon basmati rice, naan bread, toasted coconut

WHISTLER MOUNTAIN ALL DAY BREAKFAST  20

two eggs any style, choice of bacon, sausage or Canadian back bacon, 

breakfast potatoes, toast, butter and preserves

Split charge for shared items 5

CHOCOLATE BAR

CHOCOLATE FONDUE FOR TWO  24

house made caramelini, biscotti, banana bread, strawberries and marshmallows 

 

DOUBLE CHOCOLATE AND SALTED CARAMEL SUNDAE  14 
brownie bites, cocoa tuile, dark chocolate and toffee sauce

WINTER SORBET SUNDAE   14

trio of cranberry, blood orange and green apple sorbet

SOMETHING SWEET

Fairmont Chateau Whistler’s signature chocolates —aptly named Brown Bear and 

Black Bear —are made from an elegant blend of single origin beans from around 

the world. At the private Cacoa-Barry laboratory, Chef Chaubal drew inspiration 

from all elements of his Whistler home including earth, air, fire, and water.

8.00 for 100g /19.00 for flight of 3 – 80g each /32.00 for flight of 6 – 60g each

BLACK BEAR DARK | 71.3% COCOA 

toasted whole hazelnuts and crunchy praline bits

Utilizes unique cocoa beans of 5 single origins from 4 different continents. 

BROWN BEAR MILK | 41.5% COCOA    
fleur de sel and salted caramel pearls 

Intense milk chocolate with smooth, creamy texture, topped with a delicate note 

of caramel and natural fleur de sel. This chocolate takes you on an extraordinary 

trip from salty to savory and back again.

DRIED APRICOT AND CHERRY MILK | GHANA 40.5% COCOA

The combination of delicious dried apricots, cherries and milk chocolate creates 

an irresistible artisan treat.

ROASTED WHOLE ALMOND DARK | MEXICO 66.1% COCOA

This dark chocolate is widely praised for its consistent aromatic rounded flavour. 

With a high cocoa content and woody notes released from delicately roasted 

almonds and a hint of liquorice it makes this the ultimate after dinner indulgence 

MARBLED MILK & WHITE  

Milky and creamy white chocolate marbled with signature Brown Bear milk 

chocolate create a wonderful combination of two distinct flavours  

DRIED BLUEBERRY & WHITE | 34% COCOA  

this creamy and smooth white chocolate has an intense milky taste paired with a 

gentle fruity note accompanied with crunchy wafer thins

CAKE BY THE SLICE 12

Chocolate Espresso Ganache Cake

Gingerbread Toffee Caramel Cake

London Fog Cheesecake 

Cranberry-Chestnut Cake


