
AFTER DINNER WARMERS
Sticky Toffee Latte 4
Honeyed Ginger Latte 4
Hazelnut Rum Amaretto Cocoa 6
Mayan Mocha with Espresso Vodka 6
Organic Apple Cider / add Rum 3 / 6
London Fog 4
Kashmiri Chai with Local Honey 4
Liqueured Coffee 6

Espresso 2
Cappuccino 3
Café Latte – Hot or Cold 4
McQuarries' Dark French Coffee 3
Calories Tea Emporium  3
Parisienne 6
Green Tea Almond Latté – Hot or Cold 4
Hot Chocolate – White or Dark 3
Mocha – White or Dark 4
Monin Syrup Flavoured Steamed Milk 3

DIGESTIFS 10 – 17
Drambuie, Grand Marnier, Cognac Hennessy, Calvados, Armagnac, Benedictine & Brandy, 
Navan, Essence de Gourmel XO, Chambord, Poire William, Grappa, Kahlua,  Amaretto, 
Frangelico, Baileys, Sambuca

DESSERT WINES & PORTS
2007 Late Harvest Muscat, Orofino, Similkameen Valley, BC (1.5oz) 9
2007 Banyuls Blanc, Domaine du Mas Blanc, France (3oz) 11
2004 Vidal Icewine, Coyote's Run, Niagara, Ontario (1.5oz) 10
Rivesaltes, Roc du Gouverneur, France (3oz) 8
Churchill's Crusted Port (3oz) 11
The Old Codger Tawny Port, Australia (3oz) 11

All our prices are subject to 7% GST and 10% LCT on alcohol.  For tables over 8, a 15% gratuity may be added to your bill.


