
dark chocolate espresso torte 8
crème fraiche, brandied sour cherries,
cocoa nib snap

banana almond cake 8
coconut gelato, milk chocolate rum cremeux

granny smith galette 8
warm vanilla bean anglaise, cranberry sorbet

double lemon crème brulee 8
ginger molasses cookie

mascarpone cheesecake 8
poached pears, passionfruit caramel

chef’s creation 8

daily sorbet or ice cream selection 8

cheeses and crackers 16
natural pastures camembert (BC)
21 month aged comte montagne (Fr.)
bleu de gex (Fr.)
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