
 
D I G E S T I F S  

 
W I N E  ( 2 O Z . )  
 
2006 Late Harvest Riesling, Henry of Pelham 12 
2006 Vidal Icewine, Inniskillin, Niagara   22 

 
P O R T  ( 2 O Z . )   
 
Delaforce, Vintage Port, 1994 32 
Dow’s, 20-Year-Old Aged Tawny 14 
Ferreira, Dona Antonia, Reserva 17 
Fonseca Porto, White Port 10 
Smith Woodhouse, Vintage Port, 1996 12 
Taylor Fladgate, LBV, 2002  9 
Taylor Fladgate, 20-Year-Old Tawny 23 
W & J Graham’s, Vintage Port, 1998 13 
Warre’s Otima, 10-Year-Old Tawny 14 
Warre’s, Vintage Port, 2003 20 

 
C O G N A C  ( 1 O Z . )  
 
Remy Martin VSOP 14 
Remy Martin XO 32 
Hennessy XO 32 
Courvoisier XO 32 
Grand Marnier ‘Cent Cinquantenaire’  35 
Grand Marnier Centenaire 28 
Armagnac, De Montal VSOP 13 
Calvados, Boulard 11 

 
G R A P P A  ( 1 O Z . )   
 
Grappa, Palladium, Strawberry 12 
Grappa, Sarpa Di Poli 14 
Grappa, Tommasi, Amarone 16 
Grappa, Ornellaia, Bolgheri 18 

 
S P E C I A L T Y  C O F F E E  ( 2 o z . )  
 
Café Milano: Frangelico and Baileys   9 
The Park Spanish Coffee: Courvoisier and Kahlua   9 
Monte Cristo: Grand Marnier and Tia Maria    9 
Irish Coffee: Bushmills Whiskey and Irish Mist    9 
Blueberry Tea: Grand Marnier and Amaretto   9 

 
C O F F E E  B Y  ‘ I L L Y ’  
 
Freshly Brewed Regular & Decaffeinated Coffee 5 
Espresso 5 
Cappuccino, Café au Lait 6 

 
L O O S E  L E A F  T E A  B Y  ‘ T ’  5  
 

Earl Grey, Jasmine, Green,  
English Breakfast, Orange Pekoe,  
Darjeeling, Chamomile, Peppermint, 
Lemon Mango, Lotus Land, Eros       
 

 
 
 

 
P E T I T E S  P E R S U A S I O N S  

 
 O N E  T O  T E M P T      6  
 F O U R  T O  S H A R E   1 9  
      
A P P L E  
 

F R E N C H  A P P L E  T A R T  
Vanilla Bean Ice Cream 
    

W A R M  A P P L E  H A Z E L N U T  C R E P E  
Lemon Verbena Ice Cream 
 

A P P L E  A N D  A L M O N D  M I LL E F E U I L L E  
Caramelized Apples, Calvados Frangipane,  
Sugared Almond Crisps, Caramel Sauce  
 
H O N E Y  A N D  W A L N U T  
 

F R O Z E N  H O N E Y  W A L N U T  P A R F A I T  
Apricot Cranberry Compote, Walnut Crunch 
 

W A R M  H O N E Y  W A L N U T  P H Y L L O  T A R T  
Rosewater Orange Ice Cream, White Chocolate Sauce  
     

P R U N E , MASCARPONE & H O N E Y  S T R U D E L  
Caramelized Walnut Ice Cream, Spun Sugar 
 
F E A T U R E D  C A N A D I A N  C H E E S E  
 

R I O P E L L E  D E  L’ I S L E    
Quebec Unpasteurized Cow’s Milk Cheese 
Creamy, Bloomy Rind Cheese with Ontario Honey 
    

1 6 0 8  
Fromagerie Charlevoix, Quebec  
Washed Rind Cheese, Nutty, Fruity and Delicate  
Truffle Honey, Fresh Pear     
       

C I E L  D E  C H A R L E V O I X  
Baie-Saint-Paul, Quebec   
Mild Flavoured Soft Blue-Veined Cheese, 
Chili Maple Roasted Walnuts, Fresh Apple   
 
D E S S E R T  C L A S S I C S    

 

N E W  Y O R K  S T Y L E  C H E E S E C A K E                   12  
Fresh Strawberries, Red Berry Coulis,  
Whipped Cream, Raspberry Twist                                              

 

M A P L E  C R È M E  B R U L E E                              11  
Almond Tuille, Fresh Berries                                       
 

W A R M  M O L T E N  C H O C O L A T E  L A V A  C A K E      12   
Caramelized Hazelnut Ice Cream                                
 

S O R B E T S  &  I C E  C R E A M S  9  
Composed Daily, Shortbread, Fresh Berries  
    

F R E S H  B E R R I E S 12 
Chantilly Cream or Vanilla Bean Ice Cream   
 
  

      
P A S T R Y  C H E F  

D A Y A L  Y A K A N D A W E L A  


