
F E A T U R E  D E S S E R T  
Ask your server about our current dessert feature, 
perfectly curated for the season.  Price varies.

C I N N A M O N  B U N  C H E E S E C A K E
Vanilla-cinnamon cheesecake over vanilla cake 
swirled with brown sugar and cinnamon. Finished 
with cream cheese icing and cinnamon sugar.  13.5

S U P R E M E  L E M O N  C H E E S E C A K E 
Creamy white chocolate and lemon cheesecake 
drizzled with salted caramel.  13.5

C H O C O L A T E  C A D I L L A C
Scrumptious brownie layer topped with delectable 
dark chocolate cheesecake, and polished with a 
drizzle of dark and milk chocolate. 13.5

C I N N A M O N  C H U R R O  B I T E S
Cinnamon sugar churros fried crispy, nestled in a 
bed of whipped cream with a caramel drizzle. 9.5

C R È M E  B R Û L É E 
Vous Signature. Housemade classic vanilla 
custard, torched sugar.  9

A F F O G A T O
Classic Italian indulgence. Fresh espresso poured 
over rich vanilla ice cream alongside a biscotti. 8    
Amaretto +5

Prices subject to tax.

SWEETmenu



E S P R E S S O
Single.  2.9 | Double 3.9  

A M E R I C A N O 
Fresh ground espresso with hot water for a 
smooth, balanced brew.  3.9

C A P P U C C I N O  
Equal parts espresso, steamed milk and frothed  
milk. 4.9

L A T T E 
A creamy blend of espresso and steamed milk, 
finished with a light foam.  5.3
  
I C E D  L A T T E
Espresso poured over ice with caramel or vanilla 
syrup and blended with cold milk.  16oz | 5.9

Add flavoured syrup. 
Vanilla, caramel or sugar-free vanilla +1

Non-Dairy Milk: Almond +1

Prices subject to tax.

COFFEEmenu


