DESSERT MENU

HB CHEESE PLATE 20
Chef's Selection of Hand-Crafted Cheese, Raincoast Crisps, Spiced Nuts, Local Honey

HUCKLEBERRY CAKE DU JOUR 12

CHOUX AU CRAQUELIN 16
White Chocolate Creameux, Balsamic Macerated Cherries

HB AFFOGATO 18
Vanilla Bean Gelato, Espresso, Dark Chocolate Ganache, Chocolate Biscotti

SEMIFREDDO 16
Lemon Curd & Coconut Lime Yogurt

COCONUT & CARAMEL 16
Hazelnut Sable, Coconut & Dark Chocolate Salted Caramel, Coconut Crumb,
Coconut Cashew Gelato

HAND MADE GELATO 15
Vanilla Bean, GS Chocolate Brownie or Sea Salt Caramel

HAND MADE SORBET 15
Bermuda Lemon, Guava, Raspberry, Dark Chocolate

BEAU'S COFFEE 19
Dark Rum,Créme de Cacao with Coffee & Créme

HB ICED SPECIALTEA 17
Spiced Rum, Verbena Mint Tea with Citrus

FRANCE PORT
Chateau Guiraud 2005 (375ml 22 | 120 Taylors 20Years (750mb 17| 185
Chateau d'Yquem 2011 (375ml) 129 | 705 SHERRY
Chateau Guiraud 1999 (750ml) 14 | 148 Gonzalez Byass Nectar Pedro Sherry (750ml) 14|75
~ HUNGARY GRAPPA
Royal Tokaji 'Szt. Tamas' 2013 (500ml) 28 | 200 Nonino lo Chardonnay di Barriques Grappa 14| 120
SOUTH AFRICA Nonino ‘Il Moscato' Grappa 14 | 120
Klein Contantia 'Vin de Constance' 2005 (500ml) 16 | 120 COGNAC
USA Hennesey 16 + Hennesey VSOP 18

Far Niente 'Dolce' 2012 (375ml 42 | 225 Louis 13 Remy Martin 250

20% service fee added to every check



