2006 Late Harvest Riesling, Henry of Pelham
2006 Vidal Icewine, Inniskillin, Niagara

Ferreira, Dona Antonia, Reserva
Fonseca Porto, White Port

Taylor Fladgate, LBV, 2003

Taylor Fladgate, 20-Year-Old Tawny
Warre’s Otima, 10-Year-Old Tawny

Remy Martin VSOP

Remy Martin XO

Hennessy XO

Courvoisier XO

Grand Marnier ‘Cent Cinquantenaire’
Grand Marnier Centenaire
Armagnac, De Montal VSOP
Calvados, Boulard

Grappa, Palladium, Strawberry
Grappa, Sarpa Di Poli

Café Milano: Frangelico and Baileys

The Park Spanish Coffee: Courvoisier and Kahlua
Monte Cristo: Grand Marnier and Tia Maria

Irish Coffee: Bushmills Whiskey and Irish Mist
Blueberry Tea: Grand Marnier and Amaretto

Freshly Brewed Regular & Decaffeinated Coffee
Espresso
Cappuccino, Café au Lait

Earl Grey, Jasmine, Green,

English Breakfast, Orange Pekoe,
Darjeeling, Chamomile, Peppermint,
Lemon Mango, Lotus Land, Eros
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17
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23
14

14
32
32
32
35
28
13
11

12
14

11
11
11
11
11
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ONE TO TEMPT 6
FOUR TO SHARE 19

RUSTIC ALMOND TART & PEAR FRITTERS

Frangelico Ice Cream

HONEY ROASTED BRITTANY PEAR
Pistachio Kulfi

FROZEN PEAR PARFAIT
Pink Peppercorn & Pear Compote, Pear Crisp

GINGER SPICED BEIGNET BITES
Chai Masala Ice Cream

MAPLE GIANDUIJA MILK CHOCOLATE TART
Espresso Whipped Cream

LEMON CURD & BLACK PEPPER PAVLOVA
Lime Whipped Cream

RIOPELLE DE L ISLE
Quebec Unpasteurized Cow’s Milk Cheese
Creamy, Bloomy Rind Cheese with Ontario Honey

1608

Fromagerie Charlevoix, Quebec

Washed Rind Cheese, Nutty, Fruity and Delicate
Truffle Honey, Fresh Pear

CIEL DE CHARLEVOIX

Baie-Saint-Paul, Quebec

Mild Flavoured Soft Blue-Veined Cheese,
Chili Maple Roasted Walnuts, Fresh Apple

NEW YORK STYLE CHEESECAKE
Fresh Strawberries, Red Berry Coulis,
Whipped Cream, Raspberry Twist

MAPLE CREME BRULEE
Almond Tuille, Fresh Berries

WARM MOLTEN CHOCOLATE LAVA CAKE
Caramelized Hazelnut Ice Cream

SORBETS & ICE CREAMS
Composed Daily, Shortbread, Fresh Berries

FRESH BERRIES
Chantilly Cream or Vanilla Bean Ice Cream

PASTRY CHEF
DAYAL YAKANDAWELA

12

11

12

12



