DESSERTS

manteo chocolate cheesecake ‘pops’ 8
frio of chocolate covered cheesecakes,
grand marnier field berry coulis, fruit garnish
suggested pairing— elephant islkand framboise’

chef bernard’s warm flourless chocolate cake 8
callebaut chocolate sauce, housemade chocolate truffle,
peach lavender puree
suggested pairng-quail's gare foch
add: vanilla ice cream 2

stewed aldergrove blueberry quince crepes 8
vanilla bean ice cream, chantilly, fresh fruit, cinnamon dust
suggested painng- hester creexk late harvest pinot blanc

sweet conclusion 5
house made bite-sized tastes of:
hand rolled chocolate truffles, sugar-crusted fruit jelly, macaroons

suggested paiing— quail’s gate opfima

ice cream & sorbet 7
vanilla bean ice cream, in house sorbet selection,
grand marnier field berry coulis, fresh berries, praline nut cookie

suggested paiing— rusfic roors santa rosa plum

dessert sampler 19
warm flourless chocolate cake, espresso brulee
callebaut chocolate sauce, housemade chocolate truffle,
macroons, warm blueberry quince crepe

bc artisan cheese platter 16
your choice of three cheeses;
wild flower honey, stonefruit preserve, house spiced walnuts,
grilled bread, fruit nut crostini & seasonal fruit garnish

* counfry morning .
o poplar grove tiger blue ¢  happy day's goat chevre

o rathtrevor gruyere e farmhouse lady jane
suggested paiing- sauvignon blanc or pinot noir
add additional cheeses 6

robyn sigurdson yann robert
pastry chef senior chef de partie

juliette goat cheese camembert

DESSERT WINES

1 ounce
elephant island ‘framboise’- naramata 4
gray monk odyssey - lake country 5
hester creek late harvest pinot blanc— oliver 5
la stella moscato d’osoyoos - 0soyoos 4
meadow vista libra apricot honey - kelowna 6
quail’s gate fortified foch - kelowna 9
quail’s gate optima - kelowna 7
rustic roots mulberry pear - cawston 6
rustic roots santa rosa plum - cawston 6

HOT REVERAGES

espresso 3 ™
cappuccino or latte 4 W o
g ewildesa e
chai tea latte 5 v b ,,fPP sine
.

mocha 5 r'e
SPECIALTY COFFEES
wild apple cider 8

spiced rum, apple sourz, cinnamon sugar, warm apple juice

canadian ‘eh’ 8
sorfilege maple whiskey, coffee, whip cream

baileys cappuccino 8
steamed milk, cherry hill espresso, baileys

coffee crisp 8
butter ripple schnapps, frangelico, amaretto, coffee, whip cream

french connection coffee 8
cognac, amaretto, coffee, whip cream

fireside chat 8
fireball whiskey, vanilla liqueur, orange pekoe tea

CORTS
gould campbell - 1983 vintage port 32

graham’s six grape’s - reserve 11
taylor fladgate - 10 year tawny 15
taylor fladgate - lafe bottle vintage 10



