BLACK CREEK BISTRO DEsserTs & APERITIFS

citrus pot au creme 8

zesty custard of lemon, lime and grapefruit topped with fresh
berries, fresh whipped cream and candied almonds

strawberry shortcake 9

house made shortcake topped with fresh berries,
fresh whipped cream, créme fraiche and a lemon verbena syrup

french silk 9

rich chocolate french silk topped with toasted
graham cracker crumbs, fresh whipped cream and
blackberries poached in vanilla syrup

cojree

bistro coffee
with E & J Brandy, Francesca, Tia Maria

Kent’s coffee
with Café Boheme

Irish coffee
with Jameson and Carolans

all topped with hand whipped cream

port others
Fonseca Bin no. 27 Hennessy
Drambuie

single malt scotch Disaronno
B&B

Dalwhinnie 15 yr Gran Marnier
Oban 14 yr Sambuca
The Macallan 12 yr E&J
The Glenlivet 12 yr Patron
Lagavulin 16 yr Lemoncillo

All desserts prepared in house by our pastry chef Michelle



