FINE FARMHOUSE CHEESE

5 YEAR OLD EXTRA AGED CHEDDAR
This cheese is produced from pasteurized cow’s milk in Quebec.
Firm, crumbly texture with a mature, tangy flavour

NATURAL PASTURES COMOX BRIE
Soft creamy texture with a white rind. The péaté has a sweet melting taste
with soft mushroom overtones combining floral flavours with a creamy buttery taste

LE CENDRILLON
Produced from pasteurized goat milk in St. Raymond de Portneuf, Quebec. Voted the world’s best cheese 2009.
This vegetable ash covered soft cheese has a semi strong, slightly sour taste that becomes stronger with age.

LA SAUVAGINE
This wash rind cheese is produced from cow’s milk in Quebec.
This soft paté is creamy with an aromatic rustic taste of fresh butter and mushrooms

COLSTON BASSETT STILTON
The “King of Cheese” produced from pasteurized cow’s milk veined with blue mould.
Its flavour is strong and full without being sharp or overpowering — mellow, fruity, deep and savoury rich.

MOONSTRUCK, BEDDIS BLUE
A firm crumbly blue cheese that develops well with age. Produced from raw cow’s milk.
Distinct aromatic and spicy flavour mellows on the tongue to a buttery blue finish.

Served with celery, Carr’s “Table Water” crackers & “Raincoast Crisps”

Served per ounces: $12.50 for two, $19.00 for three,
$6.50 thereafter

DESSERTS

DARK CHOCOLATE GANACHE TART
candied filberts, vanilla ice cream

MAPLE ROASTED PUMPKIN CHEESECAKE, NEW YORK STYLE
cinnamon anglaise

WINTER SPICED APPLE AND BLACKBERRY CRUMBLE
vanilla bean ice cream

PIQUANT LEMON & LIME TART
raspberry sorbet

MocHA CREME BRULEE
chocolate chip cookies

DARK CHOCOLATE AND ORANGE FONDANT
chocolate sauce, marmalade ripple ice cream

HOMEMADE SORBETS & ICE CREAMS
Sorbets (Mango, Passion Fruit, Raspberry, Lemon)
Ice Creams (Chocolate, Rum & Raisin, Vanilla)

$10.50 EACH
OR
CHOOSE A DESSERT PLATTER FOR TwO $19.00 OR FOR THREE $29.00

DESSERT W I N E S P ORTS

OKANAGAN VALLEY, CANADA Taylor Fladgate Chip Dry White 8.50

Gehringer, Riesling Ice wine 23.00 Taylor Fladgate LBV 2003 11.50

Mission Hill, Riesling, SLC Ice wine 35.00 Smith Woodhouse LBV 2000 12.00
Taylor Fladgate Tawny 10 Year Old 12.50

CHILE Fonseca Guimaraens Quinto do Panascal 2001  18.00

Errazuriz, Late Harvest SaUVignon Blanc 8.00 Tay|0r F|adga’[e Tawny 20 Year Old 20.00



