
DESSERTS

Bymark Chocolate Bar
white & dark chocolate mousse, caramel crunch,

toasted meringue
13.00

Taylor Fladgate 10 year Tawny Port
12.00/2oz

Vanilla Panna Cotta
Poached rhubarb, macerated strawberry, pistachio crémeux

13.00
Stratus Red Icewine 2016, Niagara

32.00/2oz

Banana Chiffon Cake
Caramelized banana chantilly, raspberry puree

13.00
Castelnau de Suduiraut 2011, Sautuernes

16.00/2oz

Tiramisu Donuts
Kahlua cream, espresso chocolate sauce, 

crisp biscotti crumb
13.00

Castelnau de Suduiraut 2011, Sauternes
16.00/2oz

Assorted Ice Cream Sandwiches
9.00

Selection of Fruit & Berries 
12.00

Bymark’s House Made Cookie Plate 
10.00

Ice Cream Ices
Vanilla Mascarpone Coconut
Chocolate Stout Rhubarb Prosecco
Roasted Banana Berry Yuzu

3.00 per scoop

**please inform us of any allergy**

Boutique Cheese
choice of 3 - 21.00   
choice of 6 - 42.00

Mountainoak – New Hamburg, 2 year aged gouda 
Robiola Occelli – Italy, pasteurized cow’s milk

Aged Golden Blyth – Blyth Ontario, pasteurized goat’s milk
Bouq’ Emissaire – Quebec, raw goats milk 
Cacciotta – Italy, unpasteurized raw goats milk, 

wrapped in chestnut leaves

Urban Blue – Halifax, pasteurized cow’s milk
Tiger Blue – Okanagan Valley, pasteurized cow’s milk 

Dessert Wines 2 oz. Glass
Cave Spring Indian Summer Riesling 2016, Niagara 11.50
Stratus Special Select Late Harvest Cabernet 2016, Niagara 13.50
Castelnau de Suduiraut 2011, Sauternes 16.75
Cave Spring Riesling Icewine 2014, Niagara 25.00
Stratus Red Icewine 2016, Niagara 32.00

Ports  and For t i f ied  Wines  By  The  G lass  -  2  oz .
Taylor LBV 7.50
Taylor 10 Year Tawny Port 12.00
Taylor 20 Year Tawny Port 19.50

CHEF/PROPRIETOR
Mark McEwan

EXECUTIVE CHEF
Brooke McDougall

GENERAL MANAGER
Darlien Scott 
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Tea Selection - Bymark teas are high quality loose leaf to yield the finest cup - All Teas $7.00 Each

Grappa - 1.5 oz.
Sarpa di Poli 15.00
Nonino Grappa 15.00
Berta “Valdavi” Grappa di Moscato 16.00
Mazzetti d’Altavilla - Oro di Mazzetti 16.00
Bottega Morbida 16.00
Tiefenbrunner - Gewurztraminer Grappa 19.00
Berta Nibbio 21.00
Gaja Grappa di Barolo 26.00

Armagnacs - 1.5 oz.
Armagnac De Montal V.S.O.P. 16.50
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Cognacs - 1.5 oz.
Martell V.S. 20.00
Hennessy Black 23.00
Hine Rare V.S.O.P. 28.00
Martell V.S.O.P. 28.00
Courvoisier V.S.O.P. 29.00
Remy V.S.O.P. 30.00
Remy X.O. 55.00
Courvoisier X.O. 53.00
Hine X.O. Premier Cru 55.00
Hennessy X.O. 55.00
Martell Cordon Bleu. 57.00

SLOANE TEA

OOLONG CRÈME
Blended Oolong

A high mountain oolong tea from the
Wuyi Mountains of China that creates 
a delicate infusion with a creamy sweet

and silky linger.
This oolong tea takes exceptionally well 

to multiple infusions. 

QUEEN OF THE HILL
(SIGNATURE BLACK)

Estate Black
A finely plucked and “tippy” Assam 
black tea with a robust character that is
full-bodied and smooth with a delicately

earthy and naturally sweet linger.
Savour this tea straight or with a touch of milk.

EARL GREY CLASSIC
Blended Black

Ceylon and Assam black tea robustly 
perfumed with oil of Italian bergamot 
creates a smooth bodied infusion with 

a classic citrus character.
Savour straight, or add a touch of milk to taste.

PERFECTLY PEAR
Blended White

A perfect pairing of delicate “White
Peony” tea blended with the sweet 
succulence of Asian pear, creating an
infusion with a light and fruity finish.

Savour straight.

GRAND GENMAICHA
Blended Green

Steamed Japanese “Sencha” green
blended with toasted brown rice 

creating a light-bodied, warming and
nutty infusion.

Savour straight and enjoy multiple infusions.

JASMINE MIST
Green Tea

China green tea leaves scented with four
times its weight in fresh jasmine blossoms

for a refined floral finish
This tea takes exceptionally well to 

multiple infusions. 

HEAVENLY CREAM
Blended Black

A beautiful long-leaf Ceylon and Assam 
black tea blended with a base note of 
Italian bergamot and finished with a top 

note of creamy vanilla.
For an extra creamy flavour, savour this tea 

with a touch of milk.

MARRAKESH MINT
CAFFEINE-FREE TISANE

South- African green rooibos mingles
with a medley of mint to create an 
infusion that is smooth, sophisticated 

and naturally refreshing.
Savour straight or add a touch of honey to taste.

CITRON CALM
CAFFEINE-FREE TISANE

Calming chamomile with the warmth of
Indian lemongrass and rosehip combine 
to create a citrus splendour that is 

soothing and sweet.
Savour straight, or add a touch of honey


