
Substitutions related to allergies can be accommodated.  

 

 

 
 

DESSERT MENU 
 

 

TRIO OF TRUFFLES 
Please ask your server for seasonal selection. $9 

 

 

PORTUGUESE TIRAMISU 
Espresso Maria wafer, Fluffy and light vanilla cream, cocoa powder. $13 

 

 

FLOURLESS CHOCOLATE MOUSSE CAKE 
Chocolate ganache, Chantilly cream and Amarena cherry. $16 

 

 

KAWARTHA’S FRENCH VANILLA ICE CREAM 
Biscotti dust, dulce de leche, chocolate mousse quenelle. $10 

 

 

CRÈME BRULEE 
Madagascar vanilla custard served with apricot and almond biscotti. $14 

 

 

BANANA AND CRANBERRY BREAD PUDDING 
Crème Anglaise, Kawartha’s French Vanilla Ice-cream $13 

 


