
 
 

 

        

  

 

 

 

DESSERTS 

PAVLOVA 15 
COCONUT MERINGUE |  TROPICAL CUSTARD 

PASSION FRUIT SAUCE |  WHITE CHOCOL ATE LIME 

BUTTERSCOTCH 80 CRÈME BRÛLÉE 14 
ESPRESSO CRISP |  GOOSEBERRIES 

CHOCOLATE FUDGE CAKE 13 
CAR AMEL SAUCE 

NEW YORK CHEESECAKE 13 
MIXED BERRY SAUCE 

FIREBALL SMORES 19 
WARM CHOCOL ATE CAKE |  G R AHAM CR ACKER ICE CRE AM 

TOASTED MARSHMALLOW 

SELECTION OF SORBETS & ICE CREAMS 10 

ICE CRE AMS 

G R AHAM CR ACKER |  STR AWBERRY |  PISTACHIO 

SORBETS 

DR AGON FRUIT |  CHOCOL ATE |  APRICOT BANANA 



 

 
 

 
 

 
 

 
 

 

  
 

 

 

 

 

DESSERT & PORT WINES 

CHÂTEAU GILETTE LES JUSTICE 25 
SAUTERNES |  BORDE AUX |  FR ANCE 2017 

INNISKILLIN VIDAL 27 
ICE WINE |  NIAG AR A PENINSUL A |  CANADA 2019 

NIEPORT RUBY 15 
PORT |  PORTUG AL NV 

SANDEMAN 20 YEARS TAWNY 24 
PORT |  PORTUG AL NV 

GRAHAM’S SIX GRAPES 12 
PORT |  PORTUG AL NV 

LOUIS XIII 
BY RÉMY MARTIN 

Each decanter is  the l i fe achievement of generat ions  
of cel l ar  masters ,  A blend of up to 1 , 200 Eaux- de -Vie.  

100% from G rand Champagne 

ONE HALF OUNCE 150 

ONE OUNCE 280 

TWO OUNCES 525 



 
 

 

    

  

 

  

  

 

  

  

 

  

  

 

 COFFEE & TEA 

COFFEE 
PIKE ' S PL ACE ROA ST I  DECAF 6 

ESPRESSO 
ESPRESSO ROA ST I  DECAF ROA ST 

S ING LE 3 | DOUB LE 6 
HAND CR AF TED TO PERFECTION 

AND SERVED WITH A THICK CREMA L AYER 

AMERICANO 6 
ESPRESSO FLOATING ON HOT WATER 

WITH A THICK CREMA L AYER 

LATTE 6 
ESPRESSO FINISHED WITH 

SLOWLY POURED STE AMED MILK 

CAPPUCCINO 6 
ESPRESSO FINISHED WITH SLOWLY POURED 

STE AMED MILK ,  L AYERED WITH THICK FOAM 

TEAVANA® ASSORTED HOT TEA 6 
R ADIANT G REEN HARMONIC MINT 

ENG LISH BRE AKFAST JASMINE CITRUS 

MODERN E ARL G RE Y CL ASSIC CHAI  

CHAMOMILE BLUSH HIBISCUS SPICE 


