SPECIALTY DESSERTS

PORTSIDE APPLE PIE

Our version of everyones favourite all time
dessert with a puff pastry crust. — 4.25

| PORTSID

STEAK & SEAFOOD

Add a scoop of ice cream. — 1.25

DULCE DE LECHE MOUSSE CAKE i g i L
A straightforward creation that has been around

A staple of South American sweets, el for centuries. — 5.95

Dulce de leche is rich, creamy and

LEMONCELLO TART

similar in flavor to caramel. This
: . ) A buttery cake loaded with lemon zest, tart lemon curds
incredible mousse cake starts with v » and fresh raspberries, topped with a lemon cream and

a moist chocolate cake layer topped white chocolate shavings. — 5.75

with a rope of Dulce de leche white

truffle filling. We then cover it all with AUDIEL PRI e BRl

: Made locally and one of the portside favorites.
a silky chocolate mousse finished with a Ask your server for this weeks flavour. — 6.95

white chocolate caramel glaze. Olé! —4.95

TIRAMISU TULIP SPECIALTY DRINKS

An Italian classic with vanilla cake soaked in rich coffee syrup B-52 COFFEE SPANISH COFFEE

and made with real mascarpone cheese. This dessert is present- L R Kl Branih

ed in a unique edible soft cookie cup lined with premium dark Kahlua & Baileys. Topped with whip topping
) ) . Topped with whip cream & a cherry. —4.95
chocolate and finished with a dusting of cocoa powder. — 5.25 & acherry. — 4.95
[RISH COFFEE
CHOCOLATE BROWNIE SUNDAE NUTTY SAILOR  jamicsorrs ish Whiskey
Py o= : ] Frangelico & Amaretto. & Irish Mist.
Vanilla ice cream topped with two wedges of brownie and served Topped with whip cream  Topped with whip cream

in a margeritta glass. Topped with whip topping and drizzled o ._ g &a ‘fh?’-”%"-? 4%
with chocolate fudge. — 4.95 i :

& acherry.—4.95

BLACKOUT TORTE

We begin with a moist chocolate cake layer cradling a milk
chocolate ganache mound covered with a dense dark
chocolate mousse. We then top it all with chocolate cake

cubes and a scrumptious chocolate glaze. — 4.95

TEARDROP MANGO SMOOTHIE

Vanilla cake garnished with delicious mango

mousse and a mango glaze; wrapped in a

decorative almond cake. — 5.50 I



