CREME BRULEE 7

ICE CREAM OR SORBET

vanilla or clocolate, M\spbevvy o MAngo

mini 3 regular 6

ETON MESS
meringue, lemon curd, strawberries, wiipped cream
mini 5 vegular 8
HOT FUDGE SUNDAE

vanilla ice cream, castew brittle, whipped cream & Lot fudge sauce

mini 5 vegular 8
CHOCOLATE DESSERT 8

COOKIES or SQUARES 6

MILKSHAKE 6

CL\oCo(A-(»e, s-{»ré\wbewy or vanilla

add 4 skot of your {favourite liguewr +5

AFFOGATO 5

espresso and vanilla (Ce cream

add 4 stort of your favourite liguewr +5

ICE CREAM FLOAT 4

vanilla ice cream witl, coke, voot beer, ovange ov sva—e

add a stot of your favourite ligueur +5

SPECIALTY COFFEE 9
witi, WL\]Pped CreAm ov |Ce CreAm

spanisly isl, monte cristo o)

BLUEBERRY TEA 8

earl grey fea witl Louse~made blueberry gin

RASPBERRY TEA 8

green fea witl, Louse~made raspberry cordial

Co{{ee or Tea 2.5 Ligueur 102 5

Espresso 2.5 Cognac 10z 10
Cappuccino or Latie 3 Pord 202 8
House-Made Qmeevq Covrdial = Clateaun Des Charmes '0%F
ov B\meberry Gwn 5 Late Harvest Riesting 2 0z 8
JULIA YOUNG, CHEF

416.538.3500 392 Roncesvalles Avenue, Toronto, ON, MoR ZM9  www.blueplatetoronto.com







