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CHOCTAILS		  $10 

In 1624 Johan Franciscus Rauch of Vienna claimed that chocolate 

was an “inflamer of passions”, too dangerous for the monks and 

moral people of Europe to consume. We couldn’t agree more, 

which is why we made this sinfully delicious menu of cold and hot 

chocolate cocktails to fan the flames.



CHOCTAILS		  $10

White Russian    
Milk Chocolate Mix, Baileys, vodka, and Kahlua. (Served 
cold)

Black Russian 
70% Dark Chocolate Mix, Baileys, vodka, and Kahlua.  
(Served cold)

Rasbaileys 
70% Dark Chocolate Mix, Baileys, Chambord, and raspberries. 

(Served cold)

C’After Eight  
52% Chocolate Mix, mint cream, and rum. (Served cold)

C’Caramel 
52% Chocolate Mix, Baileys, Bourbon Whiskey, and caramel.  

(Served hot or cold)

C’Royal  
70% Dark Chocolate Mix, Baileys, and Grand Marnier. Garnished 

with orange zest. (Served hot or cold) 

C’Bounty 
Milk Chocolate Mix, Malibu, and coconut, all topped with whipped 

cream. (Served hot)

C’Aztec
70% Dark Chocolate Mix, Vanilla Baileys, Sailor Jerry, and chili 

powder. Topped with marshmallows. (Served hot) 

LE

**All our menu items may contain nuts



HOT CHOCOLATE

In Mayan and Aztec culture, cacao paste was combined with chili 

peppers to create xoxoatl (pronounced as sho-cot-all), meaning 

“bitter water”, which historians say is the most likely origin of the

word “chocolate”. The game has changed quite a bit since then, so 

we present to you our signature hot chocolates, with your choice of:

70% Dark, 52% Dark, or Milk Chocolate.



HOT CHOCOLATES

C’Classic	 $6.50
If it ain’t broke don’t fix it. Your choice of hot chocolate served 

rich and velvet smooth . 

C’Fleur de Sel	 $8
Your choice of hot chocolate, accompanied by a salted butter 

caramel shot. 

C’ChocoChai 	 $8
Your choice of hot chocolate, with a comforting mix of chai 

spices . 

C’ChocOreo	  $8.50
Rich & Smooth Hot Chocolate with Whipped Cream and crushed 

oreo cookies.  

C’Nuts 		  $8.50
Almond Flavoured hot chocolate, toped with marshmallows and 

diced almonds.  

C’Nutella 	 $8
your choice of hot chocolate, heightened by Nutella. 

C’Mocha	 $8
For when you need the extra pep, your choice of hot chocolate 

spiked with a shot of espresso.  

Chocolate Syringe 	 $3

Extras
Chocolate Shooter  	 $4
1 Scoop of Gelato  	 $4
Whipped Creme 		 $2
Caramel		 $1.50
Marshmallows	 $1.50

**All our menu items may contain nuts



MILKSHAKES

The ultimate nostalgic sweet treat. 

Take a break from life’s grown-up 

problems and sip on one of our 

playful and enticing milkshakes!



MILKSHAKES

Banana Nutella Shake 	 $8.50
Enjoy the perfect balance of Nutella, bananas, our house 

chocolate gelato and milk. 

White Chocolate Berries 	 $8.50
The sweet zing of raspberries married with sweet white 

chocolate, blended with our house vanilla gelato and milk. 

Apple Pie Shake 	 $8.50
Fleur du sel caramel and apple blended with our house vanilla 

gelato and chopped pecan. 

**All our menu items may contain nuts



MASON JARS 

(Milkshakes)

Take a break from life’s grown-

up problems and sip on one 

of our playful and enticing 

milkshakes, or retreat to the 

paradise in your mind with a 

refreshing smoothie. Each 

one comes topped with fun 

surprises. 



MASON JARS (Milkshakes)	 $13.50
If you feel like a side of edge with your nostalgia, add a shot 

for 3$.  See our suggestions for each pairing.

Matcha Matcha Man	
Vanilla Gelato infused with Japanese Matcha green tea, and 

sweetened with just a touch of white chocolate, topped with 

whipped cream, green Kit Kat chocolate bar, and a homemade 

macaroon. 

Alcohol suggestion: Add a shot of Frangelico for a nutty note

The Red Velvet (Moulin Rouge)	
Red Velvet cake deconstructed. A romance as great as Satine 

and Christian, we combine red velvet cake, raspberries and 

cream cheese, crowned with whipped cream and a mini red 

velvet cupcake. Be careful, this one might spark feelings of 

jealousy in anyone else at the table 

Alcohol suggestion: To make this one as naughty as its 

namesake, add a shot of Vanilla Vodka

Golden Ticket 	
An explosion of candy so insane, you’ll think we’re hiding Oompa 

Loompas in the back. Float down a milky chocolate gelato river, 

with M&M pieces and jub jubs, and topped with a variable candy 

store of goodies.

Alcohol suggestion goldschläger for something sparkly, or Ice 

cream vodka to double down on your sugar rush.

Nutella Banana Split 	
This shake is bananas (B-A-N-A-N-A-S). Now you have 

something to hum while you wait for your gianduitto gelato, 

banana, and nutella shake.  When you see the mini banana split 

with a literal cherry on top, you’ll burst out in full out song.

Alcohol suggestion: Banana liqueur is definitely the perfect 

something extra for this one. 

**All our menu items may contain nuts



MASON JARS	  

(Smoothies)

Take a break from life’s grown-

up problems and sip on one 

of our playful and enticing 

milkshakes, or retreat to the 

paradise in your mind with a 

refreshing smoothie. Each 

one comes topped with fun 

surprises. 



MASON JARS (Smoothies)	 $12.50
If you feel like a side of edge with your nostalgia, add a shot 

for (3$).  See our suggestions for each pairing.

Cayo Coco 	
Named after the paradise that inspired us to open C’ChoColat, 

this one is sure to transport you straight to the beach. Layered 

white and blue like the ocean, with Pineapple Juice and Coconut 

Gelato. Topped with a tropical arrangement 

Alcohol suggestion: Rum or Malibu will both complete the tropical 

theme here. 

Razzmatazz	
It’s not only fun to say, it’s also the very taste of summer! Layers 

of lemonade infused mango and raspberry sorbets, finished off 

with fresh mango and raspberry coulis. 

Alcohol suggestion: Tequila will give this one the perfect bite. 

Blackberry Mojito 	
Business on the bottom, party up top.  A Slushy mojito with 

lemonade, lime sorbet and mint leaves, with a layer of black berry 

mojito on top for tang and sweetness. Topped with a scoop of 

sorbet and a fruit arrangement 

Alcohol suggestion: Don’t mess with a classic - rum is all you 

need to get this party going.

Strawberry Lemonade 	
Layers of lemonade infused lemon and strawberry sorbets, 

topped with a scoop of lemon sorbet, sour candies, and 

strawberries.

Alcohol suggestion: Vodka and strawberries is a great match 

**All our menu items may contain nuts





Beverages

Tea 	 $3
Earl Grey / Lemon & Ginger / Mint Green Tea / Chocolate Tisane 

/ Green Tea / Orange Pekoe / Camomile.

Organic Tea 	 $3.50
Iron Goddess / Keemun Black Tea / Jasmin Dragon Pearl / 

Lavender Black Tea / Ginseng Tea.

Filtered Coffee 	 $2.50
Americano  	 $2.75
Espresso   	 Single  $2.75      Double  $3.25
Affogato (Espresso with gelato)	 $4.50
Macchiato    	 Single  $3.25      Double  $3.75
Cappuccino	 $4.25
Latte (Hot or cold)	 $4.75
Iced Chocolate 	 $6
Chocolate Shooters	 $4
Milk	 $2.75
Juice	 $3.50
Soft Drink 	 $3
Water Bottle		  $2.50
Perrier		  $3.50

Alchoholic Drinks
Heineken 	 $7
Rickards Red 	 $7
Molson – Coors Light  	 $6
Wine 	 $7
Whiskey (Black Label)	 $9
Mojito	 $9
Sangria	 $8

**All our menu items may contain nuts



The Savory Crepes

As John G. Tullius famously said, “Nine out of ten people love 

chocolate, and the tenth person lies”, so we’ve thrown together the 

perfect selection of savory options for all those salt-toothed liars 

out there.

Choose between a plain or buckwheat crepe. All savory crepes are 

served with green salad.



The Savory Crepest 
All savory crepes are served with green salad.

Ham and Cheese	 $12
The original classic, ham and swiss cheese, creamy béchamel 

sauce and a sunnyside-up egg. 

The Atlantic		  $16
Smoked salmon, cream cheese, capers and red onions. 

Italian	 $14
The next best thing to a trip to the Mediterranean. Juicy tomato 

slices, bocconcini, Arugula, and parmesan, topped with fresh 

basil pesto.

C’Shish Taouk	 $15
Fusion at its finest! Tender grilled chicken prepared ‘shish taouk’ 

style, with a creamy garlic sauce, and juicy fresh tomatoes. 

C’Shawarma	 $15
Your favorite Middle Eastern takeout in crepe form: succulent 

beef shawarma with homemade hummus, fresh tomatoes, crisp 

red onions, topped with tahini sauce.

Smoked Turkey		  $14
Our house tomato sauce accompanies smoked turkey, kalamata 

olive, artichoke and Havarti cheese. 

**All our menu items may contain nuts



Grilled Sandwiches 

The best thing since 

sliced bread. 

Join us for a bold new 

sandwich experience.



Grilled Sandwiches 
Add a side green salad $3 

C’BLT Waffle 	 $9.75
A remix of your favorite sandwich; crispy bacon, sliced tomato, 

lettuce, and a homemade guacamole sauce between two freshly 

toasted waffles.

C’Melt 		  $9.75
A panini style crepe with white tuna, Swiss cheese, red onion, 

black olives, chives, and spicy lemon aioli with fresh tarragon.

Da Club 	 $9.75
No ID required, but it will make you feel like a VIP!  Thinly sliced 

turkey, bacon, tomato, lettuce, and our house vinaigrette served 

as a toasted waffle sandwich. 

C’Arabian Noon 	 $9.75
A Panini style crepe with Shish Taouk chicken, tomato, lettuce, 

garlic sauce and pickles. 

C’Habibi	 9.75$
A Panini style crepe with Shawarma beef, tomato, hummus 

sauce, red onion, Tahini, and pickles

C’Chef		  $10.50
Pulled beef, caramelized onion, mozzarella, tomato, dijon 

mustard, served between two waffles. 

C’Tex Mex	 $8.50
A buckwheat crepe, mashed red beans, corn, pepper pickles, red 

onion, black olives, Tomato, cheddar cheese, and served with 

lime sour cream.

**All our menu items may contain nuts



The sweet Crepes 

We tried making pancakes, but they turned out crêpe. You’ll forgive 

the awful pun if you try one of these beautifully light and airy crêpe 

dishes - promise!



The sweet Crepes

C’ChoColat	 $11
Strawberries, bananas and your choice of chocolate or Nutella. 

There is perfection in simplicity.

An Ode to Caramel	 $13.50
Delectable Fleur du sel Caramel, caramelized banana, pecans, 

and dark chocolate. 

The Perfect Parcel	 $14
The winning combination of brownie pieces, vanilla gelato, 

walnuts, fresh strawberries, dark, milk, and white chocolate

Snow White	 $13
Chocolate white as snow, fresh berries, and macadamia nuts 

make this crepe the fairest of them all. 

Sugar Pie Crepe		 $12
A Canadian classic made new! Maple spread, blueberries, vanilla 

gelato, with a crunchy homemade crumble to bring it all together. 

Mochaholic		  $13
For those who like something a little darker and deeper, we give 

you this crepe dressed with dark chocolate ganache, coffee 

gelato, covered with chocolate and cocoa nibs. 

Extras
1 Scoop of Gelato 	 $4
Strawberries	 $2.75
Whipped Cream		  $2
Chocolate	 $3
Banana	 $2
Caramel	 $1.50
Marshmallows	 $1.50
Brownies	 $3

**All our menu items may contain nuts



THE WAFFLES 

To those foodies in the know, there are two types of Belgian waffles. 

The one more commonly made in North America is the Brussels 

waffle, which was introduced at the 1964 World Fair in NYC as the 

Belgian Waffle because most Americans didn’t know where Brussels 

was. For your tasting pleasure we import the richer and fuller Liege 

Waffle straight from its Belgian namesake.



THE WAFFLES

Classic		  $10
Our delicious Liege waffles toped with dark, milk, or white 

chocolate, diced almond, served with tasty chocolate gelato and 

whipped cream. 

Fruit Explosion		  $13
Our waffle topped with fresh Strawberries, bananas, apples, 

berries, whipped cream, crunchy chocolate pearls, warm melted 

Dark, milk, or white chocolate. 

Cheesecake Waffle	 $13.50
Topped with rich cream cheese mousse, strawberries, 

raspberries, white chocolate, our house strawberry sorbet, and 

biscrunch. 

Hazelnut Dream		  $13
Topped with milk chocolate, Nutella cream, delicious caramelized 

hazelnuts, and our house vanilla gelato.

Rocky Mountain		  $13.5
Topped with delectable pieces of brownies, marshmallow, 

bananas, cashew, flavorful Fleur du sel Caramel, and dark 

chocolate. 

iWaffle	 $12.50
Sauteed apple with cinnamon, our house vanilla gelato, milk 

chocolate drizzle and roasted almonds. 

	
The Simple Life	 $7.50
A crepe or liege waffle with one choice of the following: 

Sugar / Maple syrup / Fleur du sel / Caramel / Nutella / Chocolate.

**All our menu items may contain nuts



House Gelato 	 $8.50 

Our gelato is a true artisan product. It’s crafted in the tradition 

of antique Italian Gelateries using the best available ingredients, 

allowing us to offer you gelato with an intense, fresh and natural 

taste that is silky smooth. Ask about our available flavours 

2 scoops



House Gelato 	 $8.50 

Pistachio
Hazelnut
Chocolate
Gianduitto
Coffee
Vanilla
Achta

**All our menu items may contain nuts

2 scoops



Fruit Sorbet 		  $8.50

The taste of summer year round. Our sorbets are 50% fresh fruit 

and dairy and fat free. Ask about our available flavours

2 scoops



Fruit Sorbet		  $8.50

Strawberry
Lemon
Mango
Rasberry

**All our menu items may contain nuts

2 scoops



Dessert Pizza

Italians have had a fabulous international reputation as master 

chocolatiers since the 1720s. What better way to celebrate this 

than by marrying chocolate with their other great invention, pizza. A 

favourite for sharing!



Dessert Pizza 10’’

C’ChoColat Pizza	 Half $14 
Full $21

Fresh pizza crust topped with fresh strawberries, diced almond, 

and a warm Nutella base. Served with your choice of gelato.

Chocolate & Toasted Marshmallow	 Half $14 
Full $21

Fresh pizza crust served with fresh strawberries, bananas, 

toasted marshmallow and our delectable melted dark chocolate.

Chocolate Peanut Butter	 Half $14
Full $21

Fresh pizza crust topped with warm peanut butter sauce, melted 

dark chocolate, diced peanut. Served with fresh strawberries, 

bananas.

**All our menu items may contain nuts





Fondue
Platter for one or for two

Fruits	 Single $14 
Double $21

A refreshing seasonal selection of fruit for your dipping pleasure.  

C’ChoColat Fondu	 Single $14 
Double $21

Pieces of our Liege waffle, fresh strawberries, delectable piece of 

brownie, our house gelato, and diced almonds. 

Candy Shop	 Single $14 
Double $21

Inspired by playground games and whimsy, this plate includes fun childhood 

favourites. 

Rice krispies, Oreo, Pretzels, chocolate pearls, and 

marshmallows, caramelized banana and fresh strawberries. 

Served with your choice of dark, milk, or white chocolate fondue, 

and your own grill.

Extras
1 Scoop of Gelato 	 $4
Strawberries	 $2.75
Whipped Cream		  $2
Chocolate	 $4
Banana	 $2
Caramel	 $1.50
Marshmallows	 $1.50
Brownies	 $3
Waffle	 $3.50

**All our menu items may contain nuts





Our Signature Desserts

C’Wow	 $16
70% dark chocolate dome filled with pieces of our delicious Liege 

waffle, brownie, gelato, crumble, mixed berries, and pecans. 

Warm caramel sauce will melt the dome and, surely, your heart!

Chocolate Soufflé	 $11
You can’t buy happiness, but this comes close. Deep chocolate 

flavour with a gloriously gooey center. Served with our in house 

gelato and melted dark, milk, or white chocolate. Perfection 

takes time - please allow ten minutes extra for preparation  

Tiramisu	 $8.50
Ladyfingers lightly dipped in espresso and brandy layered with 

creamy mascarpone cheese topped with cacoa powder.

White chocolate crumble		  $8.50
An airy white chocolate cream cheese mousse, mix of fresh 

berries and homemade crumble.

S’mores		  $9
Melt-in-your-mouth S’mores & crackers that will bring you right 

back to the campfire.

Peanut butter S’mores	 $10
Our classic S’mores with peanut butter, because everything’s 

better with peanut butter. 

**All our menu items may contain nuts





Sushi Crepe

Inspired by the beauty and simplicity of sushi, these sweet crepe 

rolls will thrill your eyes while they romance your tongue. Each 

piece is a perfect bite of flavour and texture - and because sushi is 

traditionally a finger food, we won’t judge you if you eat it with your 

hands.

Strawberry Sushi Crepe	 $14
Fresh strawberries, granola and our in house chocolate gelato 

rolled in our house crepe. Served with your choice of dark, milk, 

or white melted chocolate. 

Nutella Sushi Crepe	 $14
Nutella and bananas rolled in our house crepe. Served with your 

choice of dark, milk, or white melted chocolate.

**All our menu items may contain nuts
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