
Our kitchen contains nuts, soy, wheat and other known allergens.  

Please advise your server of any known allergies. Prices subject to tax/gratuity.  

TO FINISH  

APPLE TIRAMISU  
ladyfingers, amaretto, apple gel + chip, mascarpone    12 

NY STYLE CHEESECAKE  
caramel ganache, honeycomb    12 

PB + JELLY BLONDIE  
70% dark chocolate, strawberry sorbet    12  VE   

CHOCOLATE TRUFFLES  
house -made    3.5  each  

WHISTLER GELATO ICE CREAM + SORBETS  
2 scoops, rotating flavours    7  GF  

DESSERT WINES + DIGE STIFS  

Gray Monk Odyssey III (BC)  14 (3oz)  55 (375ml)  

Taylor Fladgate 20yr Port   18 (3oz)  

Quails ’ Gate Fortified Foch (BC)   79 (375ml)  

Poplar Grove Ruby (BC)    125 (500ml)  

A selection of premium Scotch + Cognac is also available.  


