
    

Desserts
CRANBERRY/PUMPKIN BREAD PUDDING

Pumpkin spiced custard soaked sourdough bread with cranberries
accompanied by a pumpkin/cranberry sauce  $8.95

CHOCOLATE MOUSSE
Triple chocolate mousse in a white chocolate tulip cup   $8.95

TIRAMISU
Layers of mascarpone cheese, espresso, cocoa 

and fresh whipped cream combined with white cake   $7.95

TRIPLE CHOCOLATE CAKE
Devil’s food cake with layers of chocolate mousse

and covered with “dark chocolate”   $8.95

“COUNTRY STYLE” STRAWBERRY SHORTCAKE
Slices of juicy strawberries on a sweet buttermilk biscuit

with a cap of fresh whipped cream   $7.95

WHITE CHOCOLATE BANANA CREAM PIE
White chocolate and banana custard together with fresh sliced banana

accompanied by a crushed pecan crust.
Topped with fresh whipped cream and a dark chocolate filigree   $8.95

CHOCOLATE DECADENCE
Warm fudge brownie topped with chocolate-chocolate chip ice cream,

draped with a warm fudge sauce, capped with whipped cream
and sprinkled with chocolate chips   $8.95

NEW YORK STYLE CHEESECAKE
Rich cheese flavor with a natural crust

and streaming assorted berry purée   $7.95

FRESH BERRIES WITH CRÈME ANGLAISE
Seasonal berries accompanied by a rich custard sauce   $8.95

ICE CREAM, GELATO OR SHERBET
“Classic” vanilla ice cream, chocolate-chocolate chip gelato

or rainbow sherbet   $5.95
Choice of:  Seasonal Berry Puree, Caramel or Chocolate sauce   Add $1.75

 


