
C H O C O L A T E  T O R T E  $ 9 . 9 5  G F   

Desserts

F R U I T  C R U M B L E  $ 8 . 9 5  G F   
Homemade crumble with seasonal fruits, topped with ice cream.

N E W  Y O R K  C H E E S E C A K E  $ 1 0 . 9 5  G F  
Homemade raspberry coulis with whipped cream.

A P P L E  T O R T I L L A  $ 9 . 9 5  
Warm spiced apples sautéed with cinnamon and brown sugar, wrapped
in a golden, crispy tortilla. Drizzled with caramel sauce and served with a
scoop of creamy vanilla ice cream. 

C R È M E  B R Û L É E  $ 9 . 9 5  G F
Rich and creamy custard base, topped with caramelized sugar.

A rich and velvety torte, crafted with the finest dark chocolate paired with
homemade raspberry coulis. 

M U D S L I D E  $ 8 . 9 5  G F   
A layered delight. Chocolate cake, pudding, whipped cream and Skor bits.
Contains almonds.

R O L O  I C E  C R E A M  P I E  $ 1 0 . 9 5  G F
Rolo ice cream cake with oreo cookie crust topped with caramel.

Our coffee is imported directly from a local family
grower and roaster located in San Pedro La Laguna,
Guatemala. All net proceeds benefit the registered
Canadian charity Project Maltioxinem;
supporting young women and girls achieve their
dreams of a higher education by providing high
school and university scholarships. 

W A R M E R S  $ 1 1
Monte Cristo, B52-Coffee, Irish Coffee, Spanish Coffee, and Affogato + Bailey’s.


