restaurante

~DESSERTS ~

— 7.95 —

DARK LINDT CHOCOLATE MOUSSE CAKE
LYCHEE CREME BRULEE

with a mango sorbet

WARM CARAMELIZED APPLE TART

with Tahitian vanilla ice cream

Ao
WHITE CHOCOLATE CREME CARAMEL

with fresh gerry coulis

SAFFRON POACHED PEAR

in cinnamon & Madeira Wlne with Mascarpone mousse

TRIO OF MIXED SORBET & ICES
CHERRY & PISTACHIO BISCOTTI
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) ASSORTMENT OF CHEESES . :
Selection of three cheeses of the day
—9.95 —

*
with a glass of Graham’s LBV Port
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- CAFE ~

% CAFE LATTE 2.95 % COFFEE 1.75
% CAPPUCCINO 2.95 % HOT TEA 1.75
# ESPRESSO 2.50 Mint, Green, Camomile,

Earl Grey, Orange Pekoe
com cheirinho 395 i

~DESSERT WINES =

—« PER GLASS (3 0z.) *—

¥ WHITE PORT 7.95

¥ LATE BOTTLE VINTAGE PORT 7.95

¥ 10 YEAR TAWNY PORT 10.95

¥ CASA DOS VINHOS MADEIRA 7.95

¥ VINTAGE PORT 17.95
— ICEWINE BOTTLES —

¥ CHATEAU DES CHARMES, REISLING, ‘99 95.00

¥ LAKEVIEW CELLARS, REISLING, ‘04 75.00
¥ C.E.V,, vipAL, ‘04 85.00
# INNISKILLIN, vipaL, ‘05 95.00

= ¥ KITTLING RIDGE, vipaL, ‘04 85.00 e
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