DIGESTIFS

BUBBLES

FREIXENET CORDON NEGRO BRUT, SPAIN
HENKELL TROCKEN, GERMANY

TRIUS BRUT VQA, NIAGARA

PORT & SHERRY

TAYLOR FLADGATE LATE BOTTLED VINTAGE PORT
TAYLOR FLADGATE 20-YEAR-OLD TAWNY PORT
WARRE'S OTIMA 10-YEAR-OLD PORT

GRAHAM’S 10-YEAR-OLD TAWNY PORT
AUSTRALIAN MEDIUM DRY SHERRY

HARVEY’S BRISTOL CREAM SHERRY

SPECIALTY DRINKS

GRAPPA RIALTO

MAZZETTI GRAPPA DI NEBBIOLO
LUXARDO SAMBUCA DEI CESARI
RAMAZOTTI BLACK SAMBUCA
JANNAMICO LIMONCELLO

750 ML
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PASTRY CREATIONS
BY
CHEF CHERYL THOMPSON

CREME BRULEE $8
SEASONAL CREATION

BANANA FOSTERS BREAD PUDDING $7

BAILEY’'S CHOCOLATE MOUSSE $6

NEW YORK STYLE CHEESECAKE $8
MIXED BERRY COMPOTE

WARM PEAR & CRANBERRY CRISP $7

BELGIUM CHOCOLATE SHAKE $6
WARM COOKIES

FRESH FRUIT PRESENTATION $8
SEASONAL SELECTION

CHEF’S GOURMET CHEESE PLATE (FOrR TWO) $13
CANDIED WALNUTS, APPLE-PEAR CHUTNEY & FRESH BERRIES

“OUR KITCHEN IS YOUR KITCHEN”

OUR CHEFS AT DELTA CAN EASILY ACCOMMODATE
ANY SPECIAL REQUESTS INCLUDING NON-MENU ITEMS,
DIETARY RESTRICTIONS, FOOD ALLERGIES/ SENSITIVITIES
AND SUBSTITUTIONS.

ROASTS & BREWS

GEVALIA COFFEE (REGULAR, DE-CAFE) 2.75
TEA (RED ROSE, SIR THOMAS LIPTON HERBAL) 2.75
ESPRESSO (50 ML) 3.95
CAPPUCCINO (REGULAR OR DECAF) 4.95
SPECIALTY COFFEES (1.5 0z.) 8.95

IRISH COFFEE, SPANISH COFFEE, MONTE CRISTO



