OPEN AINOIE
desserts
<

maple bourbon pecan pie
with house made praline ice cream

wine pairing: Warre's Otima 10yr Tawny Port $7

free form white chocolate goat cheesecake

with buckwheat honey gingersnaps
and warm chocolate lavender sauce

wine pairing: Buller Fine Olde Muscat $7

flourless chocolate short cake
with lavender poached pear
and house made dark chocolate ice cream

wine pairing: Bonny Doon Framboise $7

warm apple cranberry galette
with house made cinnamon ice cream

digestif pairing: Grand Marnier $6

bourbon 1 oz

Buffalo Trace

Knob Creek

Woodford Reserve

Eagle Rare 10yr single barrel
Basil Hayden's

Baker’s

stngle malt scoteh 1oz

Auchentoshan 10yr
Glenlivet 12yr
Highland Park 12yr
Ardbeg 10 yr
Macallan 12yr
Springbank 15yr
Lagavulin 16yr

LLbations
Open Range Coffee

(with Frangelico and Maple Whiskey )

Bonny Doon Framboise 20z

Maculan “Dindarello” Moscato 2oz

Buller Fine Olde Muscat 2oz

Vineland Estates Icewine 50ml bottle

Stratus Riesling Icewine,
Ontario 2003
Taylor Fladgate

200ml bottle
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late bottled Vintage Port 20z
Warre's Otima 10yr Tawny Port 20z
Taylor Fladgate 20yr Tawny Port 20z
Leacock’s Rainwater Madeira 2oz
St. Vivant VSOP Armagnac 1oz
Courvoisier VSOP Cognac loz
Delamain XO Cognac 1oz
Delamain Grande Champagne

1973 Vintage Cognac 1oz
Nonino Tradizionale Grappa 1.50z
Nonino “Amaro” Grappa 1.50z

(infused with mountain herbs)
Zenato Amarone Grappa 1.50z

citrus creme brulee
with lemon pumpkin seed biscotti

wine pairing: Maculan “Dindarello” Moscato $7

trio of house made ice cream or sorbet
in a maple sugar tejano basket

digestif pairing: iced Ouzo $4.5

stout float $9.5
Guiness and dark chocolate ice cream




