
Grizzly Bear
Creme de Cacao, Bailey’s, Tia Maria, Amaretto and 

Grand Marnier combined with Fresh Columbian Coffee.

Nutty ‘cinno
Amaretto and Frangelico combine the flavours of Almond 

and Hazelnut in a glass of Steamed Milk and Espresso, 
with a touch of Whipped Cream.

Sammy Latté
The delicate flavour of Bailey’s and Sambuca are enhanced

by rich Espresso and Steamed Milk.

Blueberry Tea
The great tradition of Grand Marnier and Amaretto

served with hot Orange Pekoe Tea.

Power Saw
Hot Chocolate complemented with Peppermint

Schnapps and Bailey’s.

Double White Hot Chocolate
Rich White Chocolate laced with Creme de

Cacao and Bailey’s.

Cappuccino  

Mochaccino  

Caffe Latté  

Espresso  

Desserts
Double Dutch Chocolate Brownie Sundae

Rich Mocha Ice Cream layered with Chocolate Brownies 
and topped with Bittersweet Chocolate Sauce.  

New York Cheesecake
Vanilla Cheesecake topped with Marinated Berries

and garnished with Fresh Whipped Cream.   

Hot Deep Dish Apple Pie
A slice of Granny Smith Apple Pie served with

Strawberry Rhubarb Sauce. 

Chocoate Obsession
Sinfully rich Chocolate Mousse layered between 
Dark Fudge Cake, served with Chocolate Sauce.  

Angel Berry Cake
Vanilla Angel Food Cake topped with a
Triple Berry Mix and Whipped Cream.  

Chocolate Bread Pudding
Served with a Pecan Bourbon Caramel Sauce.  

Crème Caramel
Traditional Custard accompanied with a Mango Sorbet.  

Deep Caramel Pecan Flan
Crunchy pecans with a rich creamy caramel filling .  

Tableside Desserts for Two
Fresh Fruit Flambé

Today’s Fresh Fruit flambeéd in Grand Curaço and Cream.
Served wrapped in tender French Crépes.  

Crépes Suzette
Sweet French Crépes sauteéd in Orange Butter and 

flamed with Grand Curaço.  

Cherries Jubilee
Bing Cherries flambeéd in Grand Curaço and Lemon Juice.  
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Our Thanks

Tom Goodchild 

We would like to take this opportunity
 to thank our customers, old and new,

who have helped to make the 
Moose Factory the success it is today.
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Apertifs (2 oz)

Cognacs (1 oz)

Premium Liqueurs (1 oz)

Liqueurs (1 oz)

Dessert Wine

Bristol Cream     
Cinzano     
Taylor 10     
Taylor 20     

Couvoiser XO     
Hennesssy XO     
Remy Martin VS     
Remy Martin VSOP     
Remy Martin XO     

Amaretto Disaronno
Baja Rosa
B & B
Chambord
Contreau
Drambuie
Frangelico
Glayva

Goldshlager
Jaggermeister
Kahlua
Peach Schnapps
Peppermint Schnapps
Tia Maria
Sambucca (Black & White)

Yukon Jack

Bailey’s     
Cabo Wabo     
Metaxa     
Navan     

Inniskillin Ice Wine (50 ml)     
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