D Tfpe D

GRAND DINING

REOBHAY) AFTER-DINNER DRINKS

ARy I—E—
SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9
NAV=X, 75ry=zVa, Hr—7

A=y v, a—b—, EI7V-A

baileys, frangelico, kahlta, cognac, coffee,
fresh cream

AE7T4 Vv a2 a—k—9
traditional irish coffee 9

TAVy T2 U4 RF— a—— LT —4
irish whiskey, coffee, fresh cream

ZVvFF R frenchkiss 9
JIYeRVEL, A=r v T, A—L—,
L7V —L

grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
o9 75y Va a—b— EIV—4
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

JF¥xa—)l
LIQUEURS

HAN—7T 10

kahlda 10

F47 +=VU7 10
tia maria 10

7' w8 10.5
grappa 10.5
FZ>714 10
drambuie 10

A Y—X 10.5
baileys 10.5

a7 ¥ hkr—10.5
cointreau 10.5
77v3=xzY2 105
frangelico 10.5

Y 7h 105
sambuca 10.5
7Ly b 10.5
amaretto 10.5
F5 v e II=L 10.5
grand marnier 10.5

AT T ATV TDARY v I—E—

OCEANIA EVENING SPECIALTY COFFEE

¥ F5FH 7= thegrand café 6.50
N=T VY X—fEDY) Fa—)b, a—b—, £V —214

Our bartender’s liqueur selection, coffee, fresh cream

O Tpe O

GBAND DINING
== Doom

7¥—1F DESSERT

aaFyY e 70—5427 747K

coconut floating island
HWFY—X  yuzusauce
AbaRY =« F—XF—F
strawberry cheesecake
T—EYEFe-ZuHTE

almond croquant
EXZFADL—X  pistachio mousse

Fadal—F 777 =—

chocolate brownie

FHOIVy T2 7=« FL—}

seasonal fresh fruit plate
—LAXAF T E—&TFT7—N

homemade cookies & petits fours

CELICHLTEDEY

available upon request
CANYONRANCH
[Hwy— [ &l (g) | ¥k (g)]

[calories / fat grams / fiber grams]

> va—tHkORL—Y @
mango sticky rice
[180/7/ 2]

=

TARI)—L
ICE CREAM
N=F

vanilla

Faar—>L
chocolate

VEYZIL b
lemon tart

70— OWHHE
plombiere
FANY —
raspberry

=~y bk
SORBET

Ny TayInN—y@
passion fruit

FE7Z7 « F—XTFL—F  OCEANIA CHEESE PLATE
BIN—RP 27 DINVAEL 7> ar  Ourchef's gourmet selection

F— R4 | F—X%W | F— X4

cheese name | cheese name | cheese name
TYINEEIVA—F YR SHOT—F  ERAFOIODIZTva RS5O

apple & mango chutney, cake of the day, pressed dry figs, grapes, celery

@ it plant-based

GDR_DESSERT_0419_01



D Tpe
INING
==

GRAND D

REOBHAY) AFTER-DINNER DRINKS

ARy I—E—
SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9
NAV—=X, 75v¥zVa, Ir—7,
A=y v, a—b—, EI7V-A

baileys, frangelico, kahlta, cognac, coffee,
fresh cream

AE7T4 Vv a2 a—k—9
traditional irish coffee 9

TAVy T2 U4 RF— a—— LT —4
irish whiskey, coffee, fresh cream

ZVvFF R frenchkiss 9
JIYeRVEL, A=r v T, A—L—,
L7V —L

grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
o9 75y Va a—b— EIV—4
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

JF¥xa—)l
LIQUEURS

HAN—7T 10
kahlda 10

F47 +=VU7 10
tia maria 10

7' w8 10.5
grappa 10.5
FZ>714 10
drambuie 10

A Y—X 10.5
baileys 10.5
a7rhr—10.5
cointreau 10.5
75vY=xVYa 10.5
frangelico 10.5
Y 7h 105
sambuca 10.5
7Ly b 10.5
amaretto 10.5

F5 v e II=L 10.5
grand marnier 10.5

AT T ATV TDARY v I—E—

D Tfpe D

G DINING

7¥—1F DESSERT

NRT7 «Faab—>b - Rir—)
papuan chocolate volcano
Ny>ayTII—Y, BEFVIXIL
passion fruit heart, caramel lava

Hbh— P )—V1

gateaux saint-honoré

Sa—4%#. U1 —L  chouxpastry, cream
TAARATF =7 N7 =

ice cappuccino parfait
TIN5 TN R4

apple crumble pie
FEfiO7LyTa s 7= - FL—F
seasonal fresh fruit plate
F—BAXL R« T79F—&TF7—0L
homemade cookies & petits fours
CEZIGLTEDEY

available upon request

CANYONRANCH
[y — /Wi (g) | Pk (2))

[calories / fat grams / fiber grams]

Pe—FLv R FF 7@
summer bread pudding
NY—RR NZFY—2X
berries, vanilla sauce

[130/6/1]

Fer7=7 - F—XTFL—+h

S

TARI)—L
ICE CREAM
N=F

vanilla
Faal—>
chocolate
Z2Y—ALT7Y a2l
créme briilée
VAN d 282
grand marnier
N=5 @

vanilla

Yy —ARvhk
SORBET

¥y o2 7= V=
pink grapefruit

DAY
campari

OCEANIA CHEESE PLATE

OCEANIA EVENING SPECIALTY COFFEE

BIN—RT 2 T7DINRAELZ > ar  Our chef's gourmet selection

F— R4 | F— X80 | F— X4

cheese name | cheese name | cheese name

TYyTIN&IVA—F v YR SGHOT—F BEFIYAVIOITya RS5Ol
apple & mango chutney, cake of the day, pressed dry dates, grapes, celery

¥ F5FH 7= thegrand café 6.50
N=F VY X—H#EDY F2—)b, a—t—, £7V—21
Our bartender’s liqueur selection, coffee, fresh cream

@ it plant-based

GDR_DESSERT_0419_02



IO T D

G DINING

>

REOBHAY) AFTER-DINNER DRINKS

ARy I—E—
SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9
NAV—=X, 75v¥zVa, Ir—7,
A=y v, a—b—, EI7V-A

baileys, frangelico, kahlta, cognac, coffee,
fresh cream

AE7T4 Vv a2 a—k—9
traditional irish coffee 9

TAVy T2 U4 RF— a—— LT —4
irish whiskey, coffee, fresh cream

ZVvFF R frenchkiss 9
JIYeRVEL, A=r v T, A—L—,
L7V —L

grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
o9 75y Va a—b— EIV—4
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

JF¥xa—)l
LIQUEURS
HAN—7T 10
kahlda 10

F47 +=VU7 10
tia maria 10

7' w8 10.5
grappa 10.5
FZ>714 10
drambuie 10

A Y—X 10.5
baileys 10.5
a7rhr—10.5
cointreau 10.5
75vY=xVYa 10.5
frangelico 10.5
Y 7h 105
sambuca 10.5
7Ly b 10.5
amaretto 10.5

F5 v e II=L 10.5
grand marnier 10.5

AT T ATV TDARY v I—E—

IO Toe O

GRAND DINING

7¥—1F DESSERT

TA=VAT YT T2 by—FN
viennese apple strudel
INEDAAF VY « F—RXT7 T
milda’s coconut cheese flan

RIA L Faal—rDL—RT—F
white chocolate mousse cake
RY=AYR—=bDT1U>T

berry compote filling

—a2—3—7 - F—Xr—%

new york cheesecake
FOIVy T2 =Y« FL—}
seasonal fresh fruit plate

F—BAXL R T79F—&TFT7—)L
homemade cookies & petits fours

CEBELICGLTEDET
available upon request

CANYONRANCH
(A — [ Nl (g) | Pk ()

[calories / fat grams / fiber grams]

AAN=ZSDAT 2a—F 9T .
Z2V—AL7YaL @

coco-vanilla cashew créme briilée
[170/7/0]

TARO)—L14
ICE CREAM
N=F

vanilla

Faar—»
chocolate

A4 AEH

swiss mocha
IVbhrFaar—+
mint chocolate

avavs
banana

Yy —ARvhk
SORBET

A=YV —17
mango-ginger

OCEANIA EVENING SPECIALTY COFFEE

¥ F5FH 7= thegrand café 6.50
N=F VY X—H#EDY F2—)b, a—t—, £7V—21
Our bartender’s liqueur selection, coffee, fresh cream

FE€7=Z7 « F—XTFL—F OCEANIA CHEESE PLATE
BIN—RT 2 T7DINRAEL 7T a>  Our chef's gourmet selection

F— X% | F—ZXGW | F— X4

cheese name | cheese name | cheese name

TN EIVIA—FvYR SEDT—F HIRAFIIDITy>a RS =AY
apple & mango chutney, cake of the day, pressed dry figs, grapes, celery

@ it plant-based

GDR_DESSERT_0419_03



GRAND DINING
S @ o =0

GRAND DINING
< Dy =

REOBHAY) AFTER-DINNER DRINKS

ARy ) I—E—
SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9
NAV—=X, 75v¥zVa, Ir—7,
A=y v, a—b—, EI7V-A

baileys, frangelico, kahlta, cognac, coffee,
fresh cream

AET7A4 Vv a-a—k— 9
traditional irish coffee 9

TAVYy a2 UARAF— a—k— LTV —A
irish whiskey, coffee, fresh cream

ZVvFF R frenchkiss 9

oY eRNEI, A=y, a—k—,
L7V —L

grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
VA ZANVAMIES) b= M= B BN S AV BN
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

Exa—)lL
LIQUEURS
HAN—7T 10

kahlia 10

747 VU7 10
tia maria 10

79 w8 10.5
grappa 10.5
FZ>714 10
drambuie 10

A Y—X 10.5
baileys 10.5

a7 ¥ hkr—10.5
cointreau 10.5
77v3=xzY2 105
frangelico 10.5

Y 7H 10.5
sambuca 10.5
7Ly b 10.5
amaretto 10.5
F5 v e II=L 10.5
grand marnier 10.5

AT T ATV TDARY v)LO—E—

OCEANIA EVENING SPECIALTY COFFEE

¥ F5FH 7= thegrand café 6.50
N=T VY X—fEDY) Fa—)b, a—b—, £V —214

Our bartender’s liqueur selection, coffee, fresh cream

7¥—1F DESSERT

Yrya—>+77Fr70Faal—tA7L
valrhona guanaja chocolate soufflé
HAF=T  cacao nibs

AL REDASF T 2

spiced baba au rhum
BEFNZZTARIY—L

tahitian vanilla cream

Fray bFTFRTDI LT EA
carrot pudding stuffed crépes
ANFEDTARI ) —Ls

cardamom ice cream

¥—54 L84 key lime pie
FO7LyTa s 7= - FL—}
seasonal fresh fruit plate
F—BLRALF - 79 F—&TFT7—0
homemade cookies & petits fours

CERBICIGCTED XY
available upon request

CANYONRANCH
(Aav— /& (g) | &Y (g)]

[calories / fat grams / fiber grams]

NFF 7% AX— 7 bananas foster
[155/ 4/ 2]

TARI)—L4
ICE CREAM

N=F

vanilla

Faar—>h
chocolate

AL ZAEED TV R
& VEEL

spiced bread & pear
aarwY-hay
coconut macaroon
a—k-—

coffee @

Yy —ARvhk
SORBET

Z b~y —
strawberry

FE7Z7 « F—XFL—F OCEANIA CHEESE PLATE

BIN—RP 27 DINAEL 7> ar  Ourchef's gourmet selection

F—R4 | F—XHW | F— X4

cheese name | cheese name | cheese name

Ty IVA—F v VR SHOT—F  ZRSIYXVYIDITya RS, 0Ol
apple & mango chutney, cake of the day, pressed dry dates, grapes, celery

@ it plant-based

GDR_DESSERT_0419_04



D Tfpe D

GRAND DINING

REOBHAY) AFTER-DINNER DRINKS

ARy ) I—E—
SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9
NAV=X, 75ry=zVa, Hir—7

A=y v, a—b—, EI7V-A

baileys, frangelico, kahlta, cognac, coffee,
fresh cream

AET7A4 Vv a-a—k— 9
traditional irish coffee 9

TAVYy a2 UARAF— a—k— LTV —A
irish whiskey, coffee, fresh cream

ZVvFF R frenchkiss 9

oY eRNEI, A=y, a—k—,
L7V —L

grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
VA ZANVAMIES) b= M= B BN S AV BN
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

JF¥xa—)l
LIQUEURS

HAN—7T 10

kahlda 10

F47 +=VU7 10
tia maria 10

79 w8 10.5
grappa 10.5
FZ>714 10
drambuie 10

A Y—X 10.5
baileys 10.5
a7rhr—10.5
cointreau 10.5
77v3=xzY2 105
frangelico 10.5

Y 7H 10.5
sambuca 10.5
7Ly b 10.5
amaretto 10.5
F5 v e II=L 10.5
grand marnier 10.5

AT T ATV TDARY v)LO—E—

GBAND DINING
== Loom

7¥—1F DESSERT

Faal—b - r—F (NEHTMER)
Nyar - ITI=YDIv—~yk
flourless chocolate cake

passion fruit sorbet

=

TART)—L

NS MO XV citrus tartlet
EX&ZFA - U1)—L  pistachio cream ICE CREAM
caribbean mousse cake i
SFEVHROTL—Y VK- k vanitia
cinnamon fruit compote FaalL—Fh
—a2—3—Y « F—XHr—F chocolate
new york cheesecake N) T 4 —
FHOIVy T2 IN=Y « FL—} banoffee
seasonal fresh fruit plate Vera5—&

—BRXA R T ovF—TFT— pifia colada
homemade cookies & petits fours .
CERISLTEDET v—F
available upon request peach
CANYONRANCH
(calories  fat grams / iber grams] =Ry h

° . SORBET

FOTN e F—b I IS INF
apple oatmeal crumble

INZF « 7A RV =L vanillaice cream
[180/3/5]

FET7=ZT c F—XTFL—k

FARY =7 FYay b
raspberry-apricot @

OCEANIA CHEESE PLATE

OCEANIA EVENING SPECIALTY COFFEE

¥ F5FH 7= thegrand café 6.50
N=F VY X—H#EDY F2—)b, a—t—, £7V—21
Our bartender’s liqueur selection, coffee, fresh cream

BIN—RAY 2T DI NAELZ ¥ ay  Ourchef's gourmet selection

F— X% | F— X480 | F— X4

cheese name | cheese name | cheese name
TYIN&IVA—F v YR SHOT—F ERAFII/DIZy2a X5, £OV
apple & mango chutney, cake of the day, pressed dry figs, grapes, celery

@ it plant-based

GDR_DESSERT_0419_05



GRAND DINING

REOBHAY) AFTER-DINNER DRINKS

ARy I—E—

GBAND DINING
== Loom

F¥—F DESSERT

FULIILARARADT VA a2 —F
orange-spiced brioche cake

=

SPECIALTY COFFEES FoV Y T I— DT A k.

e TSURAL VY
7:;(/\/,\ - - E aspen coffee 9 UF¥a— nutty fruit compote, french meringue 7ARI) =L
T S LIQUEURS ICE CREAM
a=yvr, a—k— ErV—2 Fadal—h-A—AZV—LT VY2l -r—F
baileys, frangelico, kahltia, cognac, coffee, HN—7F 10 chocolate mousse créme briilée cake A=
fresh ¥ =
resheream liahlua 1o VAR F—7 crema catalana vanilla
AHFAY v 2 a—b— LAy T0 5

‘- e 9 tia maria 10 FaalL—h TS5V =— Faar—Ft
traditional irish coffee 9 %598 105 chocolate brownie chocolate
FAVy Y2 vARF— a—b— A7) -1 grappa 10.5 . § 3 5
irish whiskey, coffee, fresh cream o FHO7V YT a - ZN=2 - 7v—t IN7Faar—+77

F7>74 10 seasonal fresh fruit plate v=—
7L>F%2 french kiss 9 drambuie 10 CARAAE TR — & TF T milk chocolate
= . — - w — - N 1) — - . . .
77 - Q=L a=v vy, a—k—, ]’)\:Jl eJ . f‘o 10.5 homemade cookies & petits fours brownie
;:m}j ;é\rnier cognac, coffee, fresh cream :175} =] 1510 5 BB BUTRD R YRR A
) ’ ’ - ilabl t i i
]‘ 7] + cointreau 10.5 avallable upon reques plStaCth
A — toscana 9 B - s

Doy, 75Ty T, Tmbm, )i 77>¥=U2 105 CANYONRANCH FhL— R

grappa, frangelico, coffee, fresh cream

frangelico 10.5

Y 7H 10.5
sambuca 10.5

(Hw v — /&N (g) | Bk (g))

[calories / fat grams / fiber grams]

rum raisin

K7 = .]\1‘57:;7 café oceania79 Tt s Sy R
Ve @ A N7V ) Pt i B O AN b . . R
:r-—l::\ E?E:A ’ A amaretto 10.5 FLIIPYV—hF—R @ SORBET
i 75 =NL=T 10.5 orange cream cheese R
’ shortbread cookie, raspberries cassis
(180 /7/3]
7T ATZUTDARY v OA—E— 77+ F—XFL—bk OCEANIA CHEESE PLATE

BIN—RP 27 DINAEL 7> ar  Ourchef's gourmet selection

F =R | F—2X%W | F— X4

cheese name | cheese name | cheese name

FYINEEIVA—F v YR SHDT—F R TIYXAVIDIZyIa, IS5 Ol
apple & mango chutney, cake of the day, pressed dry dates, grapes, celery

OCEANIA EVENING SPECIALTY COFFEE

¥ F5FH 7= thegrand café 6.50
N=F VY X—H#EDY F2—)b, a—t—, £7V—21
Our bartender’s liqueur selection, coffee, fresh cream

@ it plant-based

GDR_DESSERT_0319_06



GBRAND DINING GRAND DINING
o= == <= Dy, ==

REOBHAY) AFTER-DINNER DRINKS

ARy I—E—
SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9
NAV—=X, 75v¥zVa, Ir—7,
A=y v, a—b—, EI7V-A

baileys, frangelico, kahlta, cognac, coffee,
fresh cream

AE7T4 Vv a2 a—k—9
traditional irish coffee 9

TAVy T2 U4 RF— a—— LT —4
irish whiskey, coffee, fresh cream

ZVvFF R frenchkiss 9
JIYeRVEL, A=r v T, A—L—,
L7V —L

grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
o9 75y Va a—b— EIV—4
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

JF¥xa—)l
LIQUEURS

HAN—7T 10

kahlda 10

F47 +=VU7 10
tia maria 10

7' w8 10.5
grappa 10.5
FZ>714 10
drambuie 10

A Y—X 10.5
baileys 10.5

a7 ¥ hkr—10.5
cointreau 10.5
77v3=xzY2 105
frangelico 10.5

Y 7h 105
sambuca 10.5
7Ly b 10.5
amaretto 10.5
F5 v e II=L 10.5
grand marnier 10.5

7¥—1F DESSERT

JYARE— Ty INEN T

crisp apple tart

INY e Faar—br A—Rr—F
milk chocolate mousse cake
FvISX)HFva

caramel ganache
aatyY - REAH V-4
coconut tapioca cream
I>d—OEaLY—X mango coulis
N=F - 7Y=L T7Yal

vanilla créme briilée
FHioZ7Ly T2 70— - FL—1
seasonal fresh fruit plate
R—=—BAA R T 9F—&TFF7—)1
homemade cookies & petits fours

CEZICGLTEDET
available upon request

CANYONRANCH
(Aav— /& (g) / BV (g)]
[calories / fat grams / fiber grams]

Faal—hb - NIINF
chocolate baklava
[90/1/3]

TARI)—L14
ICE CREAM
N=F

vanilla
Faar—»h
chocolate

Feoat5F-LF=x
dulce de leche
NE— - ¥—=R
butter pecan
SFEY
cinnamon

Sr—Ay k
SORBET

RVA=IvIx—17F
mango-ginger

FE7=Z7 + F—XFL—F OCEANIA CHEESE PLATE

BIN—RT 2 T7DINRAEL 7> a>  Our chef's gourmet selection
F— X5 | F— X80 | F— X840
cheese name | cheese name | cheese name

TN & IVA—F v YR SHOT—F ERAFIIDITyoa RS5O
apple & mango chutney, cake of the day, pressed dry figs, grapes, celery

AT T ATV TDARY v I—E—
OCEANIA EVENING SPECIALTY COFFEE

¥ F5FH 7= thegrand café 6.50
N=F VY X—H#EDY F2—)b, a—t—, £7V—21
Our bartender’s liqueur selection, coffee, fresh cream

@ it plant-based

GDR_DESSERT_0419_07



GRAND DINING
C@%‘ =

>

REOBHAY) AFTER-DINNER DRINKS

ARy I—E—

SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9 xa—)L
NAY =X, 75v¥=zVa, IN—7,

A=y vy, a—k—, ErV—24 LIQUEURS
baileys, frangelico, kahlta, cognac, coffee, HNL—F 10
fresh cream kahlda 10

AE7T4 Vv a2 a—k—9
traditional irish coffee 9
TAVy T2 U4 RF— a—— LT —4

F47 +=VU7 10
tia maria 10

79 w8 10.5

irish whiskey, coffee, fresh cream g‘reippa \‘10'5
F7>74 10

7L vF* A frenchkiss 9 drambuie 10

7Y VI, A=x v, A—k— N4 Y—2X 10.5

A7) —n
grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
VA ZANVAMIES) b= M= B BN S AV BN
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

baileys 10.5
a7rhr—10.5
cointreau 10.5
75vY=xVYa 10.5
frangelico 10.5

Y 7H 10.5
sambuca 10.5
7Ly b 10.5
amaretto 10.5
F5 v e II=L 10.5
grand marnier 10.5

AT T ATV TDARY v)LO—E—

OCEANIA EVENING SPECIALTY COFFEE

G DINING

7¥—1F DESSERT

BEINF F RAXITF Y T T T
baked banana, macadamia nut
pudding

SLL—RY - TARIY)—L

rum raisin ice cream 71 R 7 1)—L
Faalb—Fh -« A—RAX)L b ICE CREAM
chocolate mousse tart

N=F
REHAHANVBENA=F S v—0y b vanilla
madagascar vanilla charlotte
TAIILERY =DV R— b Faavr—+F
wild berry compote chocolate
¥—54 L84 key lime pie R —
FHOI Ly T2 IA—Y - FL—} nougat
seasonal fresh fruit plate 759274V A b
F—BRXL R« T79F—TF7—01 black forest
homemade cookies & petits fours
CERIHLTEDEY AtaxRY—2
available upon request strawberry
CANYONRANCH
[ a v — ] &l (g) | BYE (g)) D2 A
[calories / fat grams / fiber grams] SORBET
TINHATNABEE D AT @ 22>y
baked apple plougastel

cocoa

AaFwY -y rFqaU—-Y—=2
coconut chantilly

[170/7/0]

FE7Z7 - F—XTL—h

OCEANIA CHEESE PLATE

BIN—=ZT 2 T7DINAEL 7> ar Ourchef's gourmet selection

F— R4 | F—XHW | F— X4

¥ F5FH 7= thegrand café 6.50
N=F VY X—H#EDY F2—)b, a—t—, £7V—21
Our bartender’s liqueur selection, coffee, fresh cream

cheese name | cheese name | cheese name

FYINEEIVA—F v YR SHDOT—F ERTYAVYIDIZyoa, IS5 Ol
apple & mango chutney, cake of the day, pressed dry dates, grapes, celery

@ it plant-based

GDR_DESSERT_0319_08



D Tpe D
GRAND DINING

O Tpe
GRAND DINING

REOBHAY) AFTER-DINNER DRINKS

ARy I—E—
SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9 xa—)L
NAY =X, 75v¥=zVa, IN—7,

A=y v, a—t—, LErV—n LIQUEURS
baileys, frangelico, kahlta, cognac, coffee, HNL—F 10
fresh cream kahlda 10

AE7T4 Vv a2 a—k—9
traditional irish coffee 9
TAVy T2 U4 RF— a—— LT —4

F47 +=VU7 10
tia maria 10

7' w8 10.5

irish whiskey, coffee, fresh cream g‘reippaelo.s
F7>74 10

7L vF* A frenchkiss 9 drambuie 10

75y eI, A=y vy, a—k—, A Y—X 10.5

A7) —n
grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
o9 75y Va a—b— EIV—4
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

baileys 10.5
a7rhr—10.5
cointreau 10.5
75vY=xVYa 10.5
frangelico 10.5

Y 7h 105
sambuca 10.5
7Ly b 10.5
amaretto 10.5
F5 v e II=L 10.5
grand marnier 10.5

AT T ATV TDARY v I—E—

7¥—1F DESSERT

Faar—roFu7 s ba—i
chocolate profiteroles
BEFNZSTARI)—L

tahitian vanilla ice cream AR — L\
71/‘/9"1/—1’:‘/'1\37?} LYD&V ICE CREAM
french lemon meringue tartlet
NAYRF =R —% n=7
bavarian cheesecake vanilla
Faal—Fb 7= Faal—p
chocolate brownie chocolate
FZHOIL Y2 IU—Y - FL—} SHLIT
seasonal fresh fruit plate | ‘*"(i' 2—F
macadamia
F—BAALF I F—&TFT—N rocky road
homemade cookies & petits fours _ .
CBLEICIGLTEDEY 7-'4 ‘7-:;(
available upon request tiramisu
NFF
CANYONRANCH e
(Aav— /& (g) / BV (g)]
[calories / fat grams / fiber grams] Sw—Rwy k
¥yuy br—%7 carrot cake SORBET

JaFyYRAv T Ny2arIIL—y
coconut whip, passion fruit
(155/ 4/ 2]

Ny TaryIn—
passion fruit 7

OCEANIA EVENING SPECIALTY COFFEE

¥ F5FH 7= thegrand café 6.50
N=F VY X—H#EDY F2—)b, a—t—, £7V—21
Our bartender’s liqueur selection, coffee, fresh cream

FE7=Z7 « F—XTFL—F  OCEANIA CHEESE PLATE
BIN—RT 2 T7DINRAXELZ > a>  Our chef's gourmet selection

F— 240 | F—X50 | F— X8k

cheese name | cheese name | cheese name

TN & IVA—F v YR SHOT—F ERAFIIDITyoa I35 O
apple & mango chutney, cake of the day, pressed dry figs, grapes, celery

@ it plant-based

GDR_DESSERT_0419_09



D Tfpe O

GRAND DINING
MN%

REOBHAY) AFTER-DINNER DRINKS

ARy I—E—
SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9
NAV=X, 75ry=zVa, Hr—7

A=y v, a—b—, EI7V-A

baileys, frangelico, kahlta, cognac, coffee,
fresh cream

AE7T4 Vv a2 a—k—9
traditional irish coffee 9

TAVy T2 U4 RF— a—— LT —4
irish whiskey, coffee, fresh cream

ZVvFF R frenchkiss 9
JIYeRVEL, A=r v T, A—L—,
L7V —L

grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
o9 75y Va a—b— EIV—4
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

=

JF¥xa—)l
LIQUEURS

HAN—7T 10

kahlda 10

F47 +=VU7 10
tia maria 10

7' w8 10.5
grappa 10.5
FZ>714 10
drambuie 10

A Y—X 10.5
baileys 10.5

a7 ¥ hkr—10.5
cointreau 10.5
77v3=xzY2 105
frangelico 10.5

Y 7h 105
sambuca 10.5
7Ly b 10.5
amaretto 10.5
F5 v e II=L 10.5
grand marnier 10.5

AT T ATV TDARY v I—E—

OCEANIA EVENING SPECIALTY COFFEE

¥ F5FH 7= thegrand café 6.50
N=T VY X—fEDY) Fa—)b, a—b—, £V —214

Our bartender’s liqueur selection, coffee, fresh cream

O Tfpe O

GMND DINING

7¥—1F DESSERT

FYTr - A—IN DRIz

greek yogurt parfait
TFOIOAVHK— b
fig compote

Faavl—F-Ty—uvyb
chocolate charlotte
NEZFEFGARY—DY 7325V
vanilla-raspberry vacherin
Za2—3—7 - F—Xr—%
new york cheesecake
FEfio7LyTa s IN—Y - FL—F
seasonal fresh fruit plate

— AR BT F—&TFT7—N
homemade cookies & petits fours

CEZILGLTEDET
available upon request

CANYONRANCH
[y — /Nl (g) | EEPsis ()]

[calories / fat grams / fiber grams]

AteXRY—taatyVohIRky
Y—2ZnVb@[130/6/1]
strawberry-coconut cream tartlet
[130/6/1]

FEr7=7 - F-XFL—+h

&>

TARI)—L14
ICE CREAM
N=F

vanilla

Faal—F
chocolate

Hxv I X0
salted caramel

A bhaXRy—
strawberry
a—b—
coffee @

=~y b
SORBET

RAF v TN
pineapple

OCEANIA CHEESE PLATE

BIN—RT 2 T7DINRXELZ > a>r  Our chef's gourmet selection

F— X5 | F—X% | F— XA

cheese name | cheese name | cheese name

TYyIN&IVA—F v YR SHOT—F BEFIYAVIDIFya RS5O
apple & mango chutney, cake of the day, pressed dry dates, grapes, celery

@ it plant-based

GDR_DESSERT_0419_10



O Tpe D
INING
==

RAND D
G@@%

REOBHAY) AFTER-DINNER DRINKS

ARy I—E—
SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9
NAV—=X, 75v¥zVa, Ir—7,
A=y v, a—b—, EI7V-A

baileys, frangelico, kahlta, cognac, coffee,
fresh cream

AE7T4 Vv a2 a—k—9
traditional irish coffee 9

TAVy T2 U4 RF— a—— LT —4
irish whiskey, coffee, fresh cream

ZVvFF R frenchkiss 9
JIYeRVEL, A=r v T, A—L—,
L7V —L

grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
o9 75y Va a—b— EIV—4
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

JF¥xa—)l
LIQUEURS

HAN—7T 10

kahlda 10

F47 +=VU7 10
tia maria 10

7' w8 10.5
grappa 10.5
FZ>714 10
drambuie 10

A Y—X 10.5
baileys 10.5

a7 ¥ hkr—10.5
cointreau 10.5
77v3=xzY2 105
frangelico 10.5

Y 7h 105
sambuca 10.5
7Ly b 10.5
amaretto 10.5
F5 v e II=L 10.5
grand marnier 10.5

AT T ATV TDARY v I—E—

OCEANIA EVENING SPECIALTY COFFEE

¥ F5FH 7= thegrand café 6.50
N=T VY X—fEDY) Fa—)b, a—b—, £V —214

Our bartender’s liqueur selection, coffee, fresh cream

GRAND DINING
C@% >

7¥—1F DESSERT

Ky b TOTN TSN
warm apple crumble

TSy oRY—DAVR—k

blackberry compote
NARALFEFaal—bINTr—%
venezuelan chocolate silk cake
ARAREF VI IDL—RT—F
spiced-orange mousse cake
PPy —xIX—XL—F

ginger marmalade

¥—74 584 keylime pie
EHiO7Ly T2 s IN—Y - FL—F
seasonal fresh fruit plate
F—BAXALE « Z9F—&TFT7—-0
homemade cookies & petits fours

CEZICGLTEDET
available upon request

CANYONRANCH
[y — /Nl (g) | EEsis ()]

[calories / fat grams / fiber grams]

Faar—t - FLoPr—*%4
chocolate-orange cake
[180/7/2]

FET7T + F—=XTFL—k

Sk

TARI)—L
ICE CREAM

N=F

vanilla

Faal—>
chocolate

AbaARNY —F— X —F
strawberry
cheesecake

EAXFF
pistachio
FARY —
raspberry

Yy —ARvhk
SORBET

NyTaryInN—>
passion fruit 7

OCEANIA CHEESE PLATE

BIN—RT 2 T7DINVAEL 7> ay  Ourchef's gourmet selection

F—R4M | F—X%W | F— X4

cheese name | cheese name | cheese name

FYTN&&IVA—F YR SHOT—F ERAFIIODITyva X5 €Ol
apple & mango chutney, cake of the day, pressed dry figs, grapes, celery

@ it plant-based

GDR_DESSERT_0419_11



O Tpe O
INING
=

GRAND D

REOBHAY) AFTER-DINNER DRINKS

ARy I—E—
SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9
NAV—=X, 75v¥zVa, Ir—7,
A=y v, a—b—, EI7V-A

baileys, frangelico, kahlta, cognac, coffee,
fresh cream

AE7T4 Vv a2 a—k—9
traditional irish coffee 9

TAVy T2 U4 RF— a—— LT —4
irish whiskey, coffee, fresh cream

ZVvFF R frenchkiss 9
JIYeRVEL, A=r v T, A—L—,
L7V —L

grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
o9 75y Va a—b— EIV—4
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

JF¥xa—)l
LIQUEURS

HAN—7T 10

kahlda 10

F47 +=VU7 10
tia maria 10

7' w8 10.5
grappa 10.5
FZ>714 10
drambuie 10

A Y—X 10.5
baileys 10.5

a7 ¥ hkr—10.5
cointreau 10.5
77v3=xzY2 105
frangelico 10.5

Y 7h 105
sambuca 10.5
7Ly b 10.5
amaretto 10.5
F5 v e II=L 10.5
grand marnier 10.5

AT T ATV TDARY v I—E—

D Tpe D

GRAND DINING
<= Boom

7¥—1F DESSERT

M EBkDF 2 aL— bt A—2
yuzu chocolate mousse
~N—tIFyvorsaohr b
hazelnut croquant

G

57 1) —
¥y IR Ry Fa—v -z r7L7 7ART =L
caramel popcorn éclair ICE CREAM
7—EYFEAF v almond biscuit ReS
Ny>ayII—=y-oU—L 77Uy k .
passion fruit cream, apricots vanilla
TIN5 T) R4 Faal—t
apple crumble pie chocolate
EHiO7Ly T2 s IN—Y « FL—} FANRY —
seasonal fresh fruit plate raspberry
F—BAXL ¥ I9F—QTFT7—0 PeF o N —
homemade cookies & petits fours eanut butter
CEBRSLTEDET P
available upon request F51 %
CANYONRANCH praline 7
[(Awv— [ NEi (g) / BYiE (g)]

[calories / fat grams / fiber grams] R )
RAF Y TNDANNY F a @ >y =~k
pineapple carpaccio SORBET
wm¥rOv 7. 7x2oRBRM. o0,

BV RINA R V@A

yuzu syrup, just like feta, pomegranate, guava

tajine spices
[180/7/7]

FALF7=7 +F—XFL—bF OCEANIA CHEESE PLATE

OCEANIA EVENING SPECIALTY COFFEE

¥ F5FH 7= thegrand café 6.50
N=F VY X—H#EDY F2—)b, a—t—, £7V—21
Our bartender’s liqueur selection, coffee, fresh cream

BIN—=RT 2 T7DINRAEL 7> ar  Our chef's gourmet selection

F— 20 | F =50 | F— X8

cheese name | cheese name | cheese name

FYINEIVA—F v YR SHDT—F R TYAVYIDIZyoa, 5. A
apple & mango chutney, cake of the day, pressed dry dates, grapes, celery

@ it plant-based

GDR_DESSERT_0419_12



INING
==

GRAND D
=

REOBHAY) AFTER-DINNER DRINKS

ARy I—E—
SPECIALTY COFFEES

G D DINING
EégiZZ%w\

7¥—1F DESSERT

TS5y RN=L - A7V
grand marnier soufflé

A=A HFaaL—+r—F

Casy

7 ARy - a—k— aspen coffee 9 Jxa—)L molten tanzanian chocolate cake TARI)—L
NAV—=X, 75v¥zVa, Ir—7, FYSXILTa)>Y caramelfilling

Ay A PV n LIQUEURS o ICE CREAM
baileys, frangelico, kahlta, cognac, coffee, HNL—F 10 ;: t nl;\ Y — n?}fz NS

fresh . strawberry romano =

resn e if?ifu7lo FaA—LONRT Y~ tuile basket vanilla

A7 LAYy T2 a—k— 9 tia maria 10 ¥—5424%4 keylime pie Faar—+t
traditional irish coffee 9 chocolate

TAVYy a2 UARAF— a—k— LTV —A

7' w8 10.5

FHiDIL v a s IN—Y « FL—}

irish whiskey, coffee, fresh cream erapps e seasonal fresh fruit plate FzY—n=3
F7=740 . cherry vanilla

7L>F%2  frenchkiss 9 drambuie 10 F=—BAAF T 9F—& FF7—01 -

IV eRAEI, Azy vy, a—k—, ~A4Y—2X 105 homemade cookies & petits fours 779 %

o) —n baileys 10.5 CBEISSLTEDET praline

grand marnier, cognac, coffee, fresh cream a7y brue—105 available upon request PERL

FAA—7 toscana 9
o9 75y Va a—b— EIV—4
grappa, frangelico, coffee, fresh cream

cointreau 10.5

75v¥xV32a 105
frangelico 10.5

Y 7h 105

CANYONRANCH
(Aav— [ N&Wi (g) / i (g)]

williams pear

#7x+AE7=7 caféoceania 9 sambuca 10.5 [calories / fat grams / fiber grams] Sy —~Rw k
7Ly b, VIR, aZv v T, 7Ly b 10.5 . §
a—b—. Ery—21 amaretto 10.5 TN—RY—D MY 70 7P SORBET
) . s - blueberry trifle a3, 33
75y eIL=L 10. V= IR AV 2 e
amaretto, grand marnier, cognac, 5 P AF oYty S kT - 555 2 ad-orPxy

coffee, fresh cream

grand marnier 10.5

AT T ATV TDARY v I—E—

OCEANIA EVENING SPECIALTY COFFEE

coconut whip, shortbread crumble

[90/1/3]

mango-ginger 7

77+ F—XFL—bF OCEANIA CHEESE PLATE

WIN—=RT 2 T7DINRAXEL 7> a>  Our chef's gourmet selection

F— R4 | F— X80 | F— X4

cheese name | cheese name | cheese name

FYTIN&&IVA—F v YR SHOT—F ERAFIIDITya IS5 A
apple & mango chutney, cake of the day, pressed dry figs, grapes, celery

¥ F5FH 7= thegrand café 6.50
N=F VY X—H#EDY F2—)b, a—t—, £7V—21
Our bartender’s liqueur selection, coffee, fresh cream

@ it plant-based

GDR_DESSERT_0419_13



D Tfpe D

GRAND DININ

=

REOBHAY) AFTER-DINNER DRINKS

ARy ) I—E—
SPECIALTY COFFEES

7 ARy « 2a—k— aspen coffee 9
NAV—=X, 75v¥zVa, Ir—7,
A=y v, a—b—, EI7V-A

baileys, frangelico, kahlta, cognac, coffee,
fresh cream

AET7A4 Vv a-a—k— 9
traditional irish coffee 9

TAVYy a2 UARAF— a—k— LTV —A
irish whiskey, coffee, fresh cream

ZVvFF R frenchkiss 9

oY eRNEI, A=y, a—k—,
L7V —L

grand marnier, cognac, coffee, fresh cream

FAA—7 toscana 9
VA ZANVAMIES) b= M= B BN S AV BN
grappa, frangelico, coffee, fresh cream

H7x Ak 7=7 caféoceania 9
7RVLy b, IV =T, A=y v,
a—b—, A7V —24

amaretto, grand marnier, cognac,
coffee, fresh cream

Exa—)lL
LIQUEURS
HAN—7T 10
kahlda 10

747 VU7 10
tia maria 10

79 w8 10.5
grappa 10.5
FZ>714 10
drambuie 10

A Y—X 10.5
baileys 10.5

a7 ¥ hkr—10.5
cointreau 10.5
75vY=xVYa 10.5
frangelico 10.5
Y 7H 10.5
sambuca 10.5
7Ly b 10.5
amaretto 10.5

ZS5 v e IL=L 10.5
grand marnier 10.5

AT T ATV TDARY v)LO—E—

OCEANIA EVENING SPECIALTY COFFEE

¥ F5FH 7= thegrand café 6.50

IO Te O

GRAND DINING
Dvom

=

7¥—1F DESSERT

Faal—reAn—ElFvyVDRy b
TTF4vy

warm chocolate-hazelnut pudding
VY FRAFYFDL—RF—F

red currant mousse cake

DACOIO> T+  apple confit
NrJFavyX pannacotta
FvIXJ)L+V—X caramel sauce
ZY—AL7Y a2l créme brilée
FOI7Vy T2 7=V - FL—}
seasonal fresh fruit plate
F—BAL R« T79F—&TF7—0L
homemade cookies & petits fours
CEZICGLTEDEY

available upon request

CANYONRANCH

[(Awv— [ NEi (g) / EYiHE (g)]
[calories / fat grams / fiber grams]
HRDHNNVE & R—bTL Y -

= 7 Sl

cabernet & port wine poached pears
[180/3/5]

TARI)—L
ICE CREAM
N=F

vanilla
Faal—F
chocolate
ARF2T7—RA
speculoos
HTF—)

FYr ANV a7

capuccino caramel
truffle

VAR FF
pistachio 7
=Ry
SORBET

A
blood orange

FEF7=Z7 - F—XFL—F OCEANIA CHEESE PLATE

BIN—RP 27 DINAEL 7> ar  Ourchef's gourmet selection

F—XH | F— X% | F— X4

N=F VY X—H#EDY F2—)b, a—t—, £7V—21
Our bartender’s liqueur selection, coffee, fresh cream

cheese name | cheese name | cheese name

FYINEEIVA—F v YR SHOT—F ERTYAVYIDIZyoa, IS5 Al
apple & mango chutney, cake of the day, pressed dry dates, grapes, celery

@ it plant-based

GDR_DESSERT_0419_14



D Tfpe D
GBAND DINING

D

BROBHKAY AFTER-DINNER DRINKS

ARy I—-E—
SPECIALTY COFFEES

7 ARY « 2—k— aspen coffee 9
RAV=X, 75y =zVa, IL—=7,
A=y v, a—kb—, V-1

baileys, frangelico, kahlta, cognac, coffee,
fresh cream

AETAL V2 a—k— 9
traditional irish coffee 9

TAVwTa VA RF— a—— LT —14
irish whiskey, coffee, fresh cream

72V >F* A frenchKkiss 9
JIYeRNVZI, A=y v, A—k—,
BV —A

grand marnier, cognac, coffee, fresh cream

FAJ—7 toscana 9
TR, 77y =Va, a—k— L7V —4
grappa, frangelico, coffee, fresh cream

A7z Ak7=7 caféoceania 9
VA S A N A RE &/ 2t - g QO
a—t—, LEZV—n

amaretto, grand marnier, cognac,
coffee, fresh cream

F¥a—)L
LIQUEURS
HAN—7T 10

kahlda 10
T47+=U7 10
tia maria 10

7' w28 10.5
grappa 10.5
FZ2>74 10
drambuie 10

A4 Y—2X 10.5
baileys 10.5

a7 hr—10.5
cointreau 10.5
75v¥=xVY2a 105
frangelico 10.5
#7105
sambuca 10.5
7Ly b 10.5
amaretto 10.5
75 e =I=L 10.5
grand marnier 10.5

7¥—1F DESSERT

¥—74 A5%4  Kkeylime pie
—a2—3—7 - F—XFr—F

new york cheesecake
FARY—=DEaLYV—2X

raspberry coulis

7 v 7% 4  apple pie
BEFNZZ + TARI)—L

tahitian vanilla ice cream
INEBRT—FEY REAN—=T DXL b
almond rhubarb tartlet

INERTANVERY — « Z)L b
wild berry tartlet
T4 —TU—L
chantilly cream
Faal—h - h—R
chocolate mousse
FARY—=DEaLY—2ZX
raspberry coulis
NrFavy R panna cotta
TAILRRY—=DOVR— b
wild berry compote
HTF—) X7 =x
cappuccino parfait
FadlL—hk-vY—=2X
chocolate sauce

FzV— 53774
cherry clafoutis
77)dy kOEaLY—2X
apricot coulis
Faal—F 759y =—
chocolate brownie

REFNZZTARI)— L
tahitian vanllla ice cream

TARI)—L
ICE CREAM

AHD ) v aki—7Vv
A IN—
no-sugar-added
flavor of the day

GDR_DESSERT_0218_NSA



