
d e s s e r t  d r i n k s

Liqueurs (1 oz) – $7+

Amaretto, Drambuie, Grand Marnier,  
Bailey’s Irish Cream, Sambucca, B & B,  
Frangelico, Kahlua, Crème de Menthe

Selection of Port, Sherry, Dessert Wine & Digestives

Otima Tawny 10 yr Port (2 oz) – $8

Gaspereau Vineyards Reserve Port (2 oz) – $6

Harvey’s Bristol Cream Sherry (2 oz) – $5

Alver’s Amontillado Sherry (2 oz) – $5

Limoncello (1 oz) – $6

Benjamin Bridge ‘Borealis’ Ice Wine (1 oz) – $8

Grand Pre Pomme D’or (1 oz) – $6

Scotch (1 oz) – $8

Chivas Regal

Glendronach “Sherry Wood” 12 yr

Glenfiddich 12 yr

Glenmorangie 10 yr

Highland Park 12 yr

The Glenlivet

The Macallan 12 yr

Cognac (1 oz)

Remy Martin VSOP – $8

Hennessey XO – $12

Special Coffees (1 oz) – $7

Sæge House Coffee - Bailey’s, Sambucca

Sæge Irish - Bailey’s, Irish Whiskey

Spanish - Brandy, Grand Marnier

Monte Cristo - Kahlua, Grand Marnier

Blueberry Tea - Grand Marnier, Amaretto

d e s s e r t s

Gala apple cardamom cake – $8 
cinnamon gelato, hazelnut caramel 

Banana split – $8 
vanilla, chocolate, strawberry 
chocolate, berry sauces

Warm chocolate cake – $8 
pistachio gelato, rum anglaise

Princess Marta – $8 
genoise, raspberries 
shaved white chocolate

Vanilla bean cheesecake – $8 
blueberry compote, lemon cream

Tangy lemon flan – $8 
raspberry sorbet, mint gelee

Saege torte – $8 
dense chocolate brownie  
Baileys mousse

Acadian maple crème brulee – $8 
orange short dough cookie

Caramel cake – $8 
soft almond meringue 
caramel, soft whipped cream

Ice Cream or Sorbet  
1 scoop – $3 / 2 scoops – $5 / 3 scoops – $7

house-made ice cream ~  
Tahitian vanilla / pistachio / coconut / chocolate 

house-made sorbet ~  
raspberry / lemon / mango

Local and imported 	hard and soft cheese  
served with accompaniments – $12

Florentines & Truffles 
$1.50 each / take home a dozen Florentines – $12, no tax

We use only fair trade and organic coffee beans 
Sæge dark blend coffee - $2.50
espresso - $2.50 single / $4 double
cappuccino - $3.50
variety of teas - $2.50 

  
Allergies or specific dietary needs must be brought  
to your servers attention.

5883 Spring Garden Road  
Phone 902-429-1882 
www.saege.ca


