
DESSERT & ICE WINE 

375ml 
 
 

Moscato d’Asti Nivole 07 

Chiarlo 

Piedmont, Italy 

8 / 48 
 

Merlot Reserve 02 

Mt. Boucherie 

Okanagan Valley, BC 

20 / 120 
 

Riesling Reserve 07 

Mission Hill 

Okanagan Valley, BC 

148 
 

 

 

PORT & FORTIFIED 
 

10yr Tawny Graham’s  

Douro, Portugal 750ml 
8 / 96 
 

Banyuls 05 Chapoutier 

Roussillon, France 

500ml 
8 / 64 
 

Late Bottled Vintage 95 

Smith Woodhouse 

Douro, Portugal 750ml 
8 / 96 
 

Muscat Old Vines NV   

Buller  

Rutherglen, Australia 

750ml 
8 / 96 
 

10yr Tawny Fonseca 

Douro, Portugal 375ml 
50 
 

Port 97 Graham’s  

Douro, Portugal 375ml 
146 
 

Port 03 Taylor’s  

Douro, Portugal 750ml 
288 

 

SAUTERNES 

375ml 
 
 

Château d’Armajan 

Des Ormes 04 

12 / 72 
 

Château La Tour 

Blanche 04 

115 
 

Château de Fargues 04 

185 
 

Château d’Yquem 04 

491 
 

 

 

 

 

DIGESTIFS 
 

Courvoisier VSOP 

10 
 

Morin Calvados VSOP 

13 
 

Okanagan Spirits  

Poire Williams 

13 
 

Okanagan Spirits  

Pinot Gris Grappa 

13 

 

Tenuta dell'Ornellaia 

Grappa 

20 
 

Hennessy XO 

30 
 

Camus Borderies XO 

28 
 

Davidoff Extra 

40 
 

Marcel Trépout 1965 

40 
 

Marcel Trépout 1948 

50 

 



DESSERT 

8 
 

 

Warm Chocolate Cake 

Tahitian Vanilla Ice Cream 
 

 

Green Apple Crumble 

Cinnamon Ice Cream 
 

 

White Chocolate Pavlova 

Yuzu Sorbet, Thai Basil Syrup 
 

  

Hazelnut Frangipane 

Poached Pear, Amaretto Truffle  
 

 

Cheesecake 

Roasted Figs, Concorde Grape Sorbet 
 

 

Selection of Local Artisanal Cheeses 

14 

 

COFFEE and TEA 
 

Coffee 

4 
 

Espresso 

4 
 

Cappuccino  

6 
 

Hot Chocolate 

6 

 

Organic Breakfast 
 

 

Lavender Earl Grey 
 

 

Long Life Green 
 

 

Chamomile Blossom 
 

 

Organic Peppermint  
 

 

Vanilla Rooibos 

4 
 


