
V I C ’ S  S W E E T  S H O P  

M O L T E N  C H O C O L A T E  G A T E A U  
Sambuca infused crème anglaise 

$8 
 

A P P L E  W O O D  S M O K E D  A L B E R T A  P O R K  C H O P  

Caramelized Apple and Rosemary Demi  
with Sea Salt Roasted Potatoes 

$ 2 7  

B A N A N A S  F O S T E R  C R È M E  B R U L É E  
Hazelnut and cranberry biscotti 

$8 

N E W  Y O R K  S T Y L E  C H E E S C A K E  
Saskatoon berry coulis 

$ 8  
 

R O A S T E D  A P P L E  A N D  S T R A W B E R R Y  T O W E R  
Roasted apple ice cream, strawberries  

Sabayon and chantilly cream 
$ 8  

V I C ’ S  S I G N A T U R E  D E S S E R T  
Stylized apple crumble 

apples caramelized with blackberry liqueur 
$8 



V I C ’ S  N I G H T  C A P S  

T A Y L O R  F L A D G A T E  2 0  
$13 

G L E N M O R A N G I E  1 8  
$11.75 

O B A N  1 4  
$12.50 

H E N N E S S Y  X 0  
$20 

O T A R D  
$15 

Q U A I L S ’  G A T E  R I E S L I N G  I C E W I N E  V Q A  
$85 

C A F É  A M A R E T T O  
 Amaretto & Kahlua 

$6 

C A F É  D I A B L O  
Brandy, Grand Marnier,  

Sambuca & Kahlua 
$6 

C O F F E E  S U P R E M E  
Swiss Chocolate Almond, Grand Marnier, 

 Frangelico & Crème de Cacao 
$6 

 


