DESSERT
Salted caramel pot de créme, vanilla breton, butterscotch — 14
Carrot cake, cream cheese frosting, pineapple rum, carrot puree — 14
Mango matcha opera cake, matcha buttercream, almond ganache, mango jelly, caramel crunch — 14
Caramel cheesecake, spiced apple, chai gel, oat crumble, caramelized phyllo — 14
Hazelnut crunch, malt milk chocolate ganache, chocolate sable, blackberry mousse — 14

Ice cream or sorbet by the scoop — 5

SWEET & FORTIFIED 20z rour
2018 massolino, moscato bianco, moscato d'asti, piemonte, ita 375ml — 48 (bottle only)
2016 chateau de cérons, sémillon blend, cérons, bordeaux, fra 375ml - 17/100
2021 donnafugata, zibibbo, ben ryé, passito di pantelleria, sicilia, ita 375ml — 21/124
nv  champ divin, chardonnay, macvin du jura, jura, fra 750ml — 20/190
nv  giuseppe cappellano, nebbiolo, barolo chinato, piemonte, ita 750ml| — 22/224
nv taylor fladgate, touriga nacional blend, 20 year tawny port, douro, prt 750ml — 16/178

2022 tantalus, riesling, icewine, east kelowna slopes, okanagan valley, bc, can 375ml — 198 (bottle only)

FLIGHTS 3 X.50zpour
Amaro flight — 17
amaro nonino, amaro del etna, lucano anniversario
X.O flight — 55
delord x.0 armagnac, remy martin x.o cognac, hennessy x.o cognac
Shelter point canadian whiskey flight — 25
classic single malt, ripple rock, evans family “tequila cask finish”
Bourbon flight — 35
jefferson ocean aged, eagle rare 10 year, blanton’s gold
Dalmore flight — 45
dalmore port wood, dalmore 15 year, dalmore 2009 vintage collection
Glenfiddich flight — 75
glenfiddich 18, glenfiddich 21 “gran reserva”, glenfiddich 23 “grand cru”

HOT BEVERAGES
Caffe umbria coffee — espresso, americano, latte, cappucino — 5.50

Tea — english breakfast, chai, earl grey, jasmine green, peppermint, chamomile, blueberry hibiscus — 6

SPECIALTY COFFEE 1.50z pour

Whiskey cream, espresso, whipped cream — 10

Hot toddy, johnnie walker black, honey ginger syrurp, lemon - 13

NIGHTINGALE



