
Summer Desserts Menu
All Desserts $10

Local Berry “Pavlova”
Local Berries, House made Lavender Ricotta, Macaron

Okanagan Wildflower Honey Crème Brule
Florentine Wafer

Orchard Stone Fruit “Tart”
Brandy Caramel, Vanilla Bean Ice Cream

Dark Chocolate Pate
Field Berry Coulis, Hazelnut Financiers

Trio of House Churned Ice Cream, Sorbet and Frozen Yogurt
Local Fresh Fruit, Chocolate Tuile

Local Cheese Plate ($4.50 per ounce)
Candied Nuts, Fruit Chutney, Breads and “Gone” Crackers
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