
 
 

DESSERT 
call 250-725-2442 or extension 5510 to order 

dine in, or lodge room service, 17% gratuity on room service

APPLE CRUMBLE CAKE • 13 
vanilla bean gelato, salted caramel sauce 

 
lake breeze “chinook” fortified ehrenfelser (naramata, bc) 2oz • 12 

 

CHOCOLATE TORTE • 13 
milk chocolate praline mousse, passionfruit gel, hazelnut brittle 

 
unsworth “ovation” fortified tawny style (cowichan valley, bc) 2oz • 10 

 
VANILLA CHEESECAKE • 13 

lemon shortbread crust, lemon curd, shattered raspberries, poppyseed crumble 
 

wild goose late harvest gewurztraminer (okanagan falls, bc) 2oz • 8 

 
SORBET TRIO • 12 

mango orange thyme, coconut pineapple, strawberry apple 
 

unsworth “charme de l’ile” nv (cowichan valley, bc) 5oz • 14

 
TRUFFLE DUO • 5 

salted caramel, dark chocolate, smoked kelp 
mango passionfruit, white chocolate, acai 

 
 
BC DESSERT WINE 
taylor fladgate 10 year 2oz • 12 
taylor fladgate  20 year 2oz  • 22  
quail’s gate late harvest optima 2020 (okanagan, bc)    2oz • 20 | 375ml bottle • 110  
wild goose late harvest gewurztraminer (okanagan falls, bc)              2oz • 8 | 375ml bottle • 60 
unsworth “ovation” fortified tawny style (cowichan valley, bc)   2oz • 10 | 500ml bottle • 75 
burrowing owl “coruja” fortified syrah (okanagan valley)   2oz • 15 | 500ml bottle • 130 
lake breeze “chinook” fortified ehrenfelser (naramata, bc)            2oz • 12 | 500ml bottle • 105 
 
 
DESSERT COCKTAILS  1.5 oz • 12 

cold 
the shaft luksusowa vodka, baileys, kahlua, espresso, half and half cream 
 
hot 
caribbean cocoa sailor jerry spiced rum, falernum, hot chocolate, whipped cream, chocolate powder 
irish wake jameson, frangelico, espresso, whipped cream, nutmeg


