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casual gourmet

Loire Dessert Menu

Lemongrass - Ginger Creme Bralée
Mini Coconut Cake 9

Apple & Caramel Cheesecake
Maple Ice Cream 9

Orange Pudding Cake
Citrus Mascarpone 9

Pecan Tart
Honey-Thyme Roasted Pear
Butterscotch Gelato 9

Dark Chocolate Marquise
Canadian Whisky Caramel Sauce
Spiced Hazelnuts, Mint Gelato 9

Cheese Plate
Selection of Quebec and French Cheese
Served with Quince Preserve 15

Espresso 3
Cappuccino 3.50
Latte 3.75

Dessert Wine

2006 Special Select Late Harvest
Vidal, Henry of Pelnam 10

2006 Vidal Icewine, Inniskillin 15
2005 Ratafia, Peninsula Ridge Winery 11
10 Years Old Tawny Port, Graham’s 11.95

2002 Late Bottle Vintage Port
Taylor Fladgate 10

Digestif

Cognac
V.S.0.P. Hennessy 13
V.S.0.P. Remy Martin 13

Calvados Boulard 7.95

jean-charles dupoire chef

sylvain brissonnet sommelier



