
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERTS  

$11 

 

Géno i s e  a u  C i tron  e t  Hu i l e  d ’Ol i ve  

warm lemon & extra virgin olive oil cake, sweet corn cream, 

candied lemon, extra virgin olive oil ice cream 
 

 

F ru i t s  d ’Au tomne  

pear terrine, parmesan cream, caramelized pastry, mulled apple cider 
 

 

P arfa i t  Ch â ta i gne  

chestnut semifreddo, puffed wild rice, lemon meringue,  

marron glacé, cassis caramel 
 

 

Sorbe ts  e t  Fru i ts  

housemade sorbet served with a variety of seasonal fruit 
 

 

F i ne  Feu i l l e  de  Chocola t  

chocolate ganache, peanut crèmeux,  grape gelée,  

banana ice cream  
 

 

 

LES FROMAGES 

$ 13  p e r  50 g  

 

We are pleased to present two of our favourite cheeses. 
 

Le  Blackburn ,  

J o nq u i è r e ,  Qu é b e c  

 

Beaufort  1  a n  d ’ âge ,  

Be a u f o r t ,  F r a n c e  

 

L e s  a c c o m p a gn e me n t s  

 

Please select an accompaniment to both enhance your enjoyment  

of the cheeses and to pair wonderfully with wine or port. 
 

 

N u t s  &  H on e y  

local honey, pickled walnut, dried fruit granola  
 

Or c h a r d  F ru i t  

poached pear, marinated mushroom, saba  
 

S a v ou r y  

onion & ham marmalade, mustard, hard herbs 
 

 

We hope that you feel, as we do, that these two cheeses perfectly reflect the 

 culinary cornerstone of Auberge du Pommier; 

French tradition and Canadian artisanal products.  



 

 

 

Spec i a l ty  Coffee  

 

L e  C a ppucc i n o  Ro y a l  

Frangelico & amaretto layered cappuccino 

E s p a g no l  

Kahlúa, brandy & crème frappé 

I r l a n d a i s  

Irish whiskey, Irish Mist & crème Chantilly 

Ca s a b l a n c a  

Godiva white chocolate liqueur, cognac & crème de menthe 

L e  Choco l a t i e r  

Godiva white chocolate liqueur, cognac, crème de cacao, 

& vanilla cream 

L e  S i n g e  

amaretto, cognac, banana liqueur & crème Chantilly 
 

Loose  Leaf  Tea  

$5 .75  

Roo i b o s  ( R e d bush )  M a s a l a  Ch a i  

T w e l f t h  N i g h t  Ho n e y bu sh  

H imalayan Green Tea  

T um so ng  D ar j e e l i n g  

Four  Flower  

Pepperm i n t  Lemongrass  

 

Ca f e t i é r e  a  P i s t o n  

fair trade, certified organic, 100% Arabica, 

flavour of bittersweet chocolate and smooth cashew 

P e t i t  $ 5 .75      G r a n d  $1 2 .0 0  

 

 
 

 
 

 

 

 

Dessert  W ine  (2 oz )  

2007 Cave Spring ‘Indian Summer’ Riesling, Niagara, Canada 10.00 

2003 Domaine du Traginer, Banyuls Blanc, France 12.00 

2007 Antolino Brongo ‘Cryomalus’ Ice Cider, Québec, Canada 14.00 

1995 Domaine Gardiès Ambré, Rivsaltes, France 15.00 

2007 Cave Spring Riesling Ice Wine, Niagara, Canada 22.00 

2005 Magnotta Cabernet Franc Ice Wine, Niagara, Canada 24.00 

 

Por t  &  Made i ra  (2  oz )  

2004 Late Bottled Vintage Port, Taylor Fladgate 8.00 

10 Year Old Tawny Port, Taylor Fladgate 10.00 

20 Year Old Tawny Port, Taylor Fladgate 15.00 

30 Year Old Tawny Port, Taylor Fladgate 35.00 

40 Year Old Tawny Port, Taylor Fladgate 38.00 

 

Cognac  (1oz )  

Hine ~ Rare & Delicate 13.50 

V.S.O.P. ~ Courvoisier, Hennessy, Remy Martin, Marnier 15.00 

X.O. Rémy Martin, Courvoisier, Hennessy, Audry 26.00 

Audry Memorial 40.00 

 

Armagnac  (1 oz )  

Oliver de Montal, V.S.O.P. 11.00 

Samalens V.S.O.P. 12.00 

 

Grappa  (1 oz )  

Grappa, Sarpa di Poli, Italy 8.00 

 

 

 
 


