
Les Cafés 

 

Espresso      3 

Cappuccino      4 

 

Specialty Coffee 

BPL-52      9 

       Godiva white chocolate liqueur, 

             Tia Maria,St. Vivant Armagnac,  

   Espresso Butterscotch Schnapps.     

Banff Coffee      9 

         Crown Royal, Kahlua, 

  Maple Syrup, Espresso, Frangelico 

Luxardo Coffee     9 

              Sambuca, Amaretto,  

                        Espresso, Galliano 

 

Dessert Wines 

      Shiraz Ice Wine 

Wayne Gretzky, VQA, Niagara, Canada 

2oz.    glass  15 

200 ml Bottle 99 

   vidal Ice Wine  

         Vineland, VQA, Niagara, Canada 

2 oz Bottle  16 

           Black Muscat    

       Elysium, Quady, California, U.S.A. 

         375 ml Bottle  34 

     Kerner Late Harvest   

     TinThorn Creek, Okanagan Valley 

2oz.    glass  10 

200 ml Bottle         37 

Port Wines 

       Taylor Flatgate  

Late Bottled Vintage 07 

        10 Years Old      08 

       20 Years Old      10 

                 30 Years Old       22 

               40 Years Old       28 

Offley 20 Years Old       10 

 



Les Desserts 

 
10 Crêpes Suzette 

Grand Marnier, Brandy,  

Thin Crêpes, Orange 

 Flambéed at your table. 

8 Crème Brûlée 

Classic Crème Brûlée. 

8 Gâteau Royal 

Dark Chocolate, Hazelnut. 

8 Parfait Glacé 

Blueberries, Raspberries, Kirsh. 

7 Paris-Brest 

Choux Pastry,  

Hazelnut Pastry Cream. 

5 Pâtisseries Françaises 

Fresh French Classic Pastries, 

Shown on demand. 

14 Plateau de Fromage 

French And Canadian Cheese 

Selection. 

 

 
The earliest known reference of crème brûlée 

 appears in François Massialot's 1691 cookbook 


