
Grand Marnier Crème Brulee 
Rich and creamy prepared daily by our Chef with  
orange zest and Grand Marnier   |  $9

Sky High New York Cheesecake  
With a raspberry or chocolate coulis |  $9

Dolce Vita Chocolate Cake  
Fudgy layers of dark chocolate and expresso  
mousse in a dark chocolate glaze |  $9

Lemon Meringue Tart 
A classic sweet and zesty lemon meringue tart is made exclusively for us by the 
co-owner and chef of Pasticceria  Gelateria  Italiana an award-winning Pastry and 
Chocolate Chef, Joe Calabro  |  $11 

Gelato of the day 
Ask about today’s selection, handmade and garnished with fresh berries  |  $8 

Fresh Fruit & Honey 
Fresh seasonal fruit with threads of honey and fresh cream   |  $9 

Grand Marnier Crème Brulee 
Rich and creamy prepared daily by our Chef with  
orange zest and Grand Marnier   |  $9

Sky High New York Cheesecake  
With a raspberry or chocolate coulis |  $9

Dolce Vita Chocolate Cake  
Fudgy layers of dark chocolate and expresso  
mousse in a dark chocolate glaze |  $9

Lemon Meringue Tart 
A classic sweet and zesty lemon meringue tart is made exclusively for us by the 
co-owner and chef of Pasticceria  Gelateria  Italiana an award-winning Pastry and 
Chocolate Chef, Joe Calabro  |  $11 

Gelato of the day 
Ask about today’s selection, handmade and garnished with fresh berries  |  $8 

Fresh Fruit & Honey 
Fresh seasonal fruit with threads of honey and fresh cream   |  $9 

House Coffees 
Fresh brewed house blend  |  $2.50     
Espresso  |  $4  
Cappuccino  |  $4.50 
Cafe Latte   |  $5.00 

Special Coffees  with whipped cream  |  $7.95 

Spanish.................... Kahlua & Brandy                                   

Italian............................... Amaretto & Brandy
Irish................................... Irish Whiskey & Irish Mist                      
Blueberry Tea.................. Grand Marnier, Amaretto and Tea 
Vineyard’s Coffee............ Crème de Coco and Brandy

House Coffees 
Fresh brewed house blend  |  $2.50     
Espresso  |  $4  
Cappuccino  |  $4.50 
Cafe Latte   |  $5.00 

Special Coffees  with whipped cream  |  $8 

Spanish.................... Kahlua & Brandy                                   

Italian............................... Amaretto & Brandy
Irish................................... Irish Whiskey & Irish Mist                      
Coasters Coffee............... Grand Marnier, Kahlua & Baileys
Blueberry Tea.................. Grand Marnier, Amaretto and Tea 

Desserts Desserts

Special Special

www.coasters.cawww.vineyards.ca



Vineyards Mussels
Fresh PEI mussels steamed in a seasoned white wine, garlic, onion and 
medley of fresh bell peppers.   |  $10.95

Suggested beer - Stella Artois Lager 

 

Bruschetta Mussels
Tomato, onion,garlic and a blend of Italian herbs are simmered in a garlic 
white wine broth. Served wedge of toasted bruschetta.  |  $11.95 

Suggested beer - Fruli Strawberry Beer 

 

Cajun Mussels
Our famous cajun seasonings have been blended with tomato, onion, 
peppers and garlic you’ll want a spoon to get every last drop  
of this broth!   |  $10.95

Suggested beer - Leffe Blonde 

 

Creamy Pesto Mussels  
This is rich basil pesto simmered with cream, mushrooms and  
garlic, simply fresh!    |  $11.95

Suggested beer - Hoegaarden Wheat

Belgian Mussel & Frits Menu 

All You an Eat Mussels

All You Can Eat Mussels $14.99 everyday !!
Fresh PEI Mussels in a white wine and garlic broth with bell  

peppers and onion.

Make it Creole Mussels for $15.99


