GREYSTONES

DESSERT

Ice Cream and Sorbet A selection of flavours. 5.25
Affogato Two scoops of vanilla ice cream, double shot of espresso, 12
wafer.

Fall Spice Basque Cheesecake Cookie crumb, gingered pear compote, 14
white chocolate almond crumb.

Café au Lait Creme Briilée Espresso custard, spiced almond tuile. 13
Coconut Cream Pie White chocolate shavings, dark chocolate sauce. 15
Chocolate Pot de Créeme Caramelized white chocolate, vanilla coconut 13

cream, passionfruit gel, crushed cocoa nibs.

Plum Brown Butter Sponge Cake Honey roasted Ontario plums, lemon curd, 13
mascarpone cream, hazelnut praline.

Biscotti Daily selection of homemade biscuits. 4
DESSERT WINE (30z GL)
2018 Late Bottled Vintage Taylor-Fladgate (Portugal) 1
NV Pedro Ximénez Bodegas Dios Baco (Jerez, Spain) 1.250z 1
Ten Year Old Tawny Port Taylor-Fladgate (Portugal) 12
Twenty Year Old Tawny Port Taylor-Fladgate (Portugal) 18
2019 Riesling ‘Icewine’ Henry of Pelham Family Estate (VQA Niagara) 19
2019 Riesling ‘Icewine’ Cave Springs (VQA Niagara Penninsula) 23
COFFEE & TEA
Espresso 35
Coffee 4
A Selection of Genuine Organic Teas 5
Americano 4.5
Latte 5.5
Cappuccino 5.5

*Alternative milk available for $0.50. Decaf available.

SPECIALTY COFFEE
Irish Coffee 13
Spanish Coffee 13
B52 13

Add Baileys to Any Coffee 8



