-Desserts-

Ginger Cake $10
Warm and moist ginger cake topped with rum caramel sauce

Chocolate Truffle Torte $12.5 GFO/DFO

Rich and dark flourless chocolate torte topped with chocolate
ganache, coconut icing and served with fruit coulis

Molten Cake $12.5 GFO

Half-Baked dark chocolate cake with white chocolate center,
served with vanilla ice cream

Peanut Butter Parfait $12.5 GFO

Smooth peanut butter mousse served with soft black bean
brownie, whipped cream, rum caramel and peanuts

Mum’s Carrot Cake $11 DFO

Chef Ryan’s Mother’s Carrot Cake Recipe, Served Warm with
Cream Cheese Glaze

Créme Brulé $12 GFO

Ask your server about this month’s featured flavour

Lemon Curd $11 GFO/DFO

Tart and Sweet Lemon Curd served with fruit coulis, and
garnished with Italian meringue

Vegan Slice $12.5 GFO/DFO

Plant based peanut brittle & chocolate ganache on our creamy
butter filling with a mixed nut and date crust

All Desserts Made in House — Sept 2025 — Prices Subject to HST



