
DESSERTS 

Pumpkin Cheesecake  

pumpkin purée cheesecake with cookie crumb crust, topped with

pumpkin spice chantier - gf

15

Honey Cake

10 layer honey dough and english vanil la cream

15

Copetta

cookie crumble, salted caramel mousse, cashew brittle,  Noto's

vanil la gelato & marshmallow - gf

15

Tiramisu

Tia Maria t iramisu mousse and espresso coffee dipped lady fingers

15

Figuier

figue mousse entremet with fig gel palais f i l l ing, and flourless

biscuit,  mix berries tuile - gf

15

Sticky Toffee Pudding

moist sticky caramel dates, with salted caramel sauce, and vanil la

ice cream 

15

*ve - vegan

*gf - gluten free

*df - dairy free



DESSERT DRINKS & WINE PAIRINGS 

SPECIALTY COFFEE'S  12

coffee, Tia Maria, Cointreau, rum, whipped cream, maple syrup 

Spanish Coffee

coffee, Grand Marnier,  Baileys, whipped cream, vanil la sugar 

French Kiss

coffee, Cognac, Grand Marnier,  Kahlua, whipped cream, orange peel,  maple syrup

Hot Boozy

coffee, Ir ish Whiskey, whipped cream, brown sugar

Irish Coffee

DESSERT WINE PAIRINGS

200 ml Bottle

2 oz Bottle

Ice Wine Riesling VQA - Fielding Estate - Niagara Peninsula,

Canada

40 120

375 ml Bottle

Tokaji Sárga Muskotárly – Zemplén Mountains, Hungary

Muscat de Beaumes de Venise – Rhone, France

Alvear Solera 1927 Pedro Ximénez – Montilla-Moriles, Spain

Rabl Riesling Trockenbeerenauslese - Kamptal, Austria

500 ml Bottle

Cune Corona Semi Dulce – Rioja, Spain

L. Lurton Barsac-Sauternes – Bordeaux, France

Zenato Recioto Della Valpolicella Classico DOCG – Veneto, Italy  

750 ml Bottle

Banyuls Domaine Piétri-Géraud - Languedoc-Roussillon, France

Piper Heidsieck “French Riviera” semi dulci – Champagne, France
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