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DESSERT

MARILENA CHOCOLATE BAR
tonka bean cremeux, fudge sauce, guanaja chocolate sorbet 16

VANILLA BEAN CHEESECAKE
poached green apples, salted caramel, green apple sorbet 16

LEMON CREME BRULEE
swiss meringue, lemon confit, shortbread 16

WARM CHOCOLATE MOLTEN CAKE
amarena cherry sauce, chocolate sesame tuile, cherry ice cream 16

ICE CREAM & SORBET
vanilla bean, sour cherry, burnt orange
yuzu, green apple, strawberry-elderflower, guanaja chocolate 15



AFTER DINNER COCKTAILS

Revolver - 20z coupe
Flor de Cana 12yr Rum, Gosling’s Black Seal Rum,
Cynar, Cinnamon, Espresso

Menta Shaft - 20z rocks
Branca Menta, Forty Creek Cream Liqueur,
Havana Club 3yr Rum, Espresso

AE & T - 1.50z rocks
Amaro Montenegro, Espresso, Fever Tree Tonic

SWEET WINE

Unsworth, ‘Ovation’, Marechal Foch, NV, Cowichan Valley

Chdateau Rieussec, 2018, Sauternes

Clos du Soleil, ‘Saturn’, Sauvignon Blanc, 2022, Similkameen Valley

Cedar Creek ‘Platinum’ Riesling Ice Wine, 2017, Okanagan Valley

PORT
W & J Graham'’s 10 Year Old Tawny 4.5L - poured tableside
W & J Graham'’s 20 Year Old Tawny 4.5L - poured tableside

MADEIRA
Blandy'’s, Sercial 1968

CARCAVELOS

Villa Oeiras, Vinho Generoso Superior, 7 Year

PEDRO XIMENEZ
Alvear, Solera 1927

RATAFIA

Domaine Henri Giraud, Champagne Solera 4.5L - poured tableside

ESPRESSO Thierry Espresso Blend

Exclusively roasted for Toptable Group, Thierry Espresso Blend
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Whole espresso beans available at our Thierry Cafe locations in Vancouver

ESPRESSO 5 AMERICANO 55 CAPPUCCINO ¢ LATTE 6.5

TEA organic teas from Westholme Tea

Sencha Yamabuki (green), Classic Earl Grey, Keemun Superior (black tea),

Masala Chai, Mint, Organic Rest (Chamomile) 6



