— HOMEMADE DESSERTS —

BLUEBERRY CRISP} 9
oven baked served in an iron skillet
ala mode

PANETTONE BREAD PUDDING [ 8
panettone baked with candied fruits & raisins
in a decadent custard rum butter

NEW YORK STYLE
CHEESE CAKE} 8
fresh berries homemade cheese cake
raspberry topping

SPONGE CANDYN_S
made in-house

CANNOLI} 8
ricotta cheese filling
shaved chocolate topping

FRESH BAKED S’MORES PASTRY}{ 9
marshmallow . Hershey chocolate
cinnamon & sugar . icing

PEANUT BUTTER DREAM[{ 8
oreo cookie crust a layer of chocolate ganache
reese’s peanut butter cup

HOMEMADE CHOCOLATE
CHIP COOKIES) 9
served warm side of vanilla ice cream

BANANAS FOSTER
FOR TWO} 20
brown sugar cinnamon orange juice
banana liqueur sautéed with butter
served with vanilla bean ice cream

VANILLA BEAN
CREME BRULEE[ 10
rich custard caramelized sugar topping
fresh seasonal berries garnish

— SPECIALTY COFFEE —
CAPPUCCINO LATTE[ 5

CLASSIC{ 5
ESPRESSO}| 4

FLAVORED CAPPUCCINOSK 7
chocolate, vanilla, cinnamon, caramel or mint
finished with whipped cream & shaved chocolate

CAPPUCCINO ROYALEY 8
classic cappuccino your choice
of any liqueur from our bar

BLUEBERRY TEA} 10
grand marnier amaretto cinnamon stick
fresh orange slice served with hot tea

CAPPUCCINO

EL SALVATORE} 8
OUR HOUSE SPECIAL

classic cappuccino with
chocolate and cinnamon,
blended with a variety of
five different liqueurs
and finished with
whipped cream and
shaved chocolate

— DESSERT WINES —

SAUTERNES) 15
Chateau Suduiraut, France, 2009

MOSCATO D’ASTIX 10
Ceretto, Italy, NV

TOKAJI}Y 20
Mad, Hungary, 2012

VIDAL ICE WINE[ 22
Chateau des Charmes, Ontario, 2014

RIESLING[ 15
Wagner, Seneca Lake, New York

CABERNET FRANC ICE WINE[ 32
Peller Estates, Ice Wine, Ontario, 2010

CABERNET SAUVIGNON ICE WINE[ 24
Konzelmann, Ontario, 2014

RUBY PORT] 8
Sandeman

TAWNY PORT| 7
Cockburns

TAWNY PORTH 10
Dow’s 10 Year

ZINFANDEL PORT) 8
Terra D’Oro, California,

VIN SANTO[{ 28
Felsina, Toscana, Italy, 2003

VERMOUTH[ 10
Carpano Antica Formula

— AMARO —

AVARNAJ 12
sweet thick with herbal bitterness

BONOLLO} 15
traditional Italian herbal notes{ hints of citrus
scents of grappa of amarone barrique bonollo

DELL ETNAJ 12
orange peel essencelf bitter sweet rhubarb finish

MELETTIY 9
orange zest chocolate licorice

MONTE SAN COSTANZO} 9
touch minty moderately sweet bitter finish

MONTENEGRO} 12
lightly sweet dried orange peel cherry

NONINO[} 15
light prominent orange flavor

RAMAZZOTTI{ 9
cinnamon nutmeg orange peel and chicory finish
SANTA MARIA AL MONTE[ 9
mint orange ginseng

SIBONAJ 9
light herbs & spice notes of rhubarb, clove & anise

— COGNAC —

COURVOISIER
VSOP 12 XO 22

HENNESSY
VSOP 12 XO 24

REMY MARTIN
VSOP 12 XO 24 1738 32

REMY MARTIN’S
LOUIS XIII
loz 160 1.50z 245 2oz 300



