DESSERT

chaga chai creme brilée 9

dark chocolate lava cake 10
salted caramel, candied almond, citrus meringue

raw vegan dark chocolate torte 13
hazelnut, cacao crust, raspberry coulis

DIGESTIF

taylor fladgate 2019 late bottled port (2.50z) 12

esquimalt limoncello 7w S
esquimalt mead style dry vermouth 81| 15
fernet branca 7R 2
averna amaro 7% 13
amaro montenegro 8| 14
odd society ‘mia amata’ amaro 91 18

OSO NEGRO ESPRESSO

espresso 4
americano 4

add cream or milk .50
latte 5
cappuccino 5

we proudly serve kootenay meadows organic dairy
earth’'s own barista blend oat milk available

ORGANIC TEA

chamomile
earl grey

irish breakfast
mint

rooibos
sencha green
yerba maté
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