
Desserts 
 

10. 

 

 

Ahhh Caramel   

Camelina Seed & Caramel Tart, Molasses Anglaise, Balsam Fir Powder,  

Currant Caramel and Dulce de Leche Gelato  

 

“Pure” Gelato 

A Daily Selection of “Pure’s” Finest 

 

Raspberry & Cocoa Beret  

Cocoa Nib Streusel, Chocolate Caramel Mousse, Fresh Raspberries,  

Chocolate Caramel Sauce and Raspberry Sorbet  

 

You want more S’more 

White Pine Caramel Bar, Dark Chocolate Ganache, 

Smoked Italian Meringue, Graham Cracker and Chocolate Gelato 

 

Honey Crisp    

Buckwheat Honey Pound Cake, Apple & Squash Compote,  

Honey Lace Tuile, Preserved Lemons and Green Apple Sorbet    

 

Nice Pudding 

Chèvre Rice Pudding, Linden Honey, Beet Ganache, 

Pistachio Crunch and Sea Buckthorn Sorbet 

 

 

 
Dessert & Fortified Wines 

 

“White”                                                                   

2oz 

 

“Red”                                                                       

2oz 

Cabernet Sauvignon, Select Late Harvest, 

 Cattail Creek, VQA Four Mile Creek 2008 

 

10. 

“Forté” Union, VQA Niagara Peninsula 2007 6.  

Sherry “1827” Pedro Ximénez, Osborne, Spain N.V. 7. 

Sherry “East India” Emilio Lustau, Spain N.V. 8. 

Sherry “Principe” Amontillado, Barbadillo, Spain N.V. 10. 

Madeira “Broadbent  - Rainwater” Justino’s Portugal N.V. 6. 

Port, 10-Year Tawny, Burmester, Portugal 6. 

Port, 20-Year Tawny, Taylor Fladgate, Portugal 14. 

Port, Smith Woodhouse, Portugal 2000 19. 

Muscat, Campbells, Rutherglen, Australia N.V. 10. 

Marsala Superiore “Vecchio Florio” Florio, Sicily, Italy 2010 5. 

Marsala Vergine “Dry” Cantine Pellegrino, Sicily, Italy 1981 11. 

 

 

 

Please see our wine list for a full selection of 

dessert & fortified wines and after dinner spirits. 

 

 

 

We are proud to offer Bridgehead’s fairly traded, 

organic and shade-grown coffees from small 

scale growers around the world. 

Riesling “Indian Summer” Select Late Harvest,  

 Cave Spring, VQA Niagara Peninsula 2011 
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Sauternes Grand Cru, Château d’Arche, France 2007 11. 

Semillon “Noble One” De Bortoli, New South Wales, Australia 2009 12. 

Muscat, Kourtaki, Samos, Greece N.V. 5. 

 

Artisanal Cheeses 

Six delicious cheeses served with accompaniments 
 

16. 

 


