[RESTRANT HOUSE

DESSERT

cheesecake & figs 16.
mascarpone cheesecake, fig jam, roasted figs, almond floretine, pomegranates

dulcey & coffee 16.
flourless chocolate cake, dulcey panna cotta, praline cremeux,
espresso whip, spiced hazelnuts

caramel apple crisp 16.
brown butter custard, cranberrry citrus ginger compote,
vanilla bean ice cream, apple cider caramel

TSH glazed donuts 15.
Tahitian vanilla bean, chocolate crunch, caramel with fleur de sel,
white chocolate peppermint, cranberry orange

house-made ice cream and sorbet 10.
three scoops, seasonal selections, house-made cookie

CHEESE

selection of artisan cheeses
served with wood-fired rustic country white bread, fruit & nut bread
seasonal preserves, gherkins, TSH spiced nuts
12.ea | 3for27. | 6 for42.

COFFEE ~ TEA ~ COCKTAILS

Verve Coffee
Buena Vista regular Press Coffee - small 8. | large 12.
Vancouver decaf Press Coffee - small 8. | large 12.
espresso 6.
cappuccino & latte 8.
macchiato 7.
Americano & iced Americano 5.

SerendipiTea - Organic 7.
Passion & Envy Green
Jasmine Green
Earl Grey Black
Darjeeling Black
Chamomile

Carajillo 16.
licor 43, espresso

Key Lime Martini 16.
vodka, licor 43, lime, triple sec, egg white, simple

NIGHT CAP

white dessert wine

Royal Tokaji ‘Late Harvest', Hungary, 2017 11./40.
Grgich Hills ‘Violetta', Napa Valley, 2016 20./76.
Inniskillin Vidal Ice Wine, Niagara Peninsula, 2017 30./115.
cognac

Hennessy VSOP glass 21.
Hennessy XO glass 35.
Remy 1738 glass 21.
Remy XO glass 32.
Remy ‘Louis XIII' 1/20z 125., 10z 200., 20z 350.
madeira

Broadbent 5yr glass 12.
Broadbent 10yr glass 14.
porto

Sandeman 10yr Tawny glass 16.
Sandeman 20yr Tawny glass 20.
cordials

Fernet 2 oz pour 13.
Pernod 2 oz pour 13.
Limoncello 2 oz pour 13.

Executive Pastry Chef Steven Puga



