
 

 

 

   
  

 

 
    

   
  

  
 

  
   

              
 

Dessert 
9 

Molten Chocolate Lava Cake 
Malt Ball Gelato 

Fonseca LBV Port 

Pumpkin Cheesecake 
Caramel Sauce, Organic Raspberries 

Inniskillin Ice Wine 

Vanilla Bean Crème Brulee 
Orange Almond Biscotti 

Chalk Hill Botrytised Semillion 

Trio of Sorbet 
Sugar Cookie 

Roederer Estate Sparkling Wine 

Coppa Mascarpone 
Mascarpone Cream, Hazelnut Praline 

Fonseca Tawny Port 

Executive Chef - Timothy Ralphs Guided By The Principles of Sustainability 
18% Service Charge Will Be Applied To Parties Of Six Or More Menu Item Pairing Suggestions 


