
 
 

DESSERTS 
 
 

 
LEMON TART       9.00 
Graham Crust, Lemon Custard & Fresh Fruit 
 
CINNAMON BUN CHOCOLATE BREAD PUDDING 10.00 
Bourbon & Raisin Sauce 
 
CHEF’S CHEESECAKE    10.00 
 
ORANGE & CHOCOLATE GANACHE   10.00 
Pecan & Hazelnut Base 
 
BRITISH COLUMBIA CHEESE PLATE  15.00 
Sage Derby, Danish Blue Cheese, Five Year Aged 
Balderson, Fresh Fruit & Crostinis    
   
GRANNY SMITH TARTE TATIN   10.00 
Caramel Sauce, Served A La Mode 
 
VANILLA CRÈME BRULEE       8.00 
White Chocolate Almond Biscotti  
 
ICE CREAM       7.00  
Strawberry, Vanilla, Chocolate 
 
ISLAND WAY SORBET      7.00 
Coconut or Pineapple 
 

WARM UPS   9.75 
 
EXCELERATOR      
Frangelico, Kahlua, Bailey’s Irish Cream, Fresh Brewed Coffee 
 
MOGUL MASHER  
Amaretto, Grand Marnier, Hot Chocolate 
 
COULOIR CAFÉ 
Sambuca, Irish Cream, Fresh Brewed Coffee 
 
MAGIC COFFEE 
Grand Marnier, Tia Maria, Crème De Cacao, Fresh Brewed Coffee 
 
SEVENTH HEAVEN 
Amaretto & Hot Chocolate 
 
CLOUD NINE 
Amaretto, Irish Cream, Fresh Brewed Coffee 
 
MONTE CRISTO 
Grand Marnier, Kahlua, Fresh Brewed Coffee  
 
HOT BUTTERED RUM 
Dark Rum With Brown Sugar & Butter Rum Mix 
 
BLUEBERRY TEA 
Grand Marnier & Amaretto, Orange Pekoe Tea 
 
IRISH COFFEE 
Jameson’s Irish Whiskey, Fresh Brewed Coffee 
 
B-52 
Kahlua, Bailey’s Irish Cream, Grand Marnier,  
Fresh Brewed Coffee    
 
POLAR BEAR 
Peppermint Schnapps, Hot Chocolate     
  

 
 

 
 

ARMAGNAC, BRANDY, COGNAC 
 
 
Pere Magloire Fine Calvados    10.00 
Courvoisier VS     11.00 
Hennessy VS     13.00 
Courvoisier VSOP     14.50  
St.Vivant Armagnac    15.00 
Hennessy VSOP     17.00 
Remy VSOP     18.00 
Martell VSOP     18.00  
Grand Marnier Centennaire        23.00          
Hennessy XO     40.00 
 

PORT 
 
Fonseca 'Bin No. 27' Fine Reserve     9.00 
Warre's Warrior Vintage Character     9.00 
Hardy's ‘Whiskers Blake' Tawny   10.00  
Graham's Six Grape Ruby    10.75 
Smith Woodhouse L.B.V. '90    15.00 
Taylor 10 Yr Old Tawny    15.50 
 
 

LATE HARVEST & ICE WINE 
 
Paradise Ranch Chardonnay Ice Wine 1999  16.50            
Paradise Ranch Pinot Noir Ice Wine 2005  16.50               
Jackson Triggs Riesling Ice Wine 2002   16.50                 

 
 

BLENDED SCOTCH 
 

J & B Rare       7.00 
Johnnie Walker Red Label      7.00 
Johnnie Walker Black Label    10.00 
Chivas Regal     10.00 
 

SINGLE MALT SCOTCH 
 

Glenfiddich Special Reserve      8.50 
Glenlivet 12 Yr Old        9.50 
Bowmore 12 Yr Old     12.50 
Glenmorangie 10 Yr Old    13.50 
Glenkinchie 10 Yr Old    13.50 
Cragganmore 12 Yr Old    13.50 
Talisker 10 Yr Old     15.25 
Macallan 12 Yr Old     16.50 
Dalwhinnie 15 Yr Old    16.50 
Oban 14 Yr Old     24.00 
    
 

 
 

VISIT ‘the lounge’ @ MONKS GRILL 
 

HEATED PATIO & OUTDOOR FIREPIT 
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