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DESSERT MENU

.
CROCOIALE SOULTLE.evvnrrrrrrrvressvsossrrossssossssosssssssssssossssossssssssssssssssssssssssssssssssssssssssssss P00

Served warm with a velvety chocolate pot de créme and vanilla ice cream.

Chocolate SYMPRONY «.ceeeeeeereerrrererrereererrsrrrsrsssssssssssssssssssssssssssssssssssssssssssssssseses P00
Chocolate three ways, a decadent mousse, velvety truffles, and a bold chocolate-al-

mond gelato.

Flourless Chocolate-Almond Torte with Guinness Ice Cream.....coeeeevvvveeeevvvneeennns $8.00
This rich yet delicate flourless torte pairs perfectly with the unique flavors of this ice

cream.

PUmpkin ClafoUtiv...eeeeeeeeeeesereeseeeeeeeeeeeseeeeeeeeeeeeessssssssssssssssssssssssssssssssssssssssssssses P 7:00
Part cake and part baked custard; the clafouti is in a class by itself. This comforting

dessert is served warm with vanilla ice cream and candied hazelnuts.

.
CANNOLL teeerrrrreeerrrireeerrrseerrssssssessssesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssosssas$3.00

An Italian classic, crisp cookie shell filled with a decadent ricotta cream.

TALAMISU «evvvveeersrrvsesccssssssssssssssssssssssssssssssssssssssssssnsssssssssssssssssssasssssssssasssssssssasss P00
A classic Italian favorite featuring espresso soaked ladyfingers layered with mascar-

pone cream flavored with cocoa and rum.

Vanilla Bean Créme Brulee c.uuuceeeeeeeereeeeererrrreeeerrssecrrssssossrssssesessssssssssssssssssssssss 97,00
Made with real vanilla beans, this dessert is warm and creamy with a caramelized

crust. Served with mini almond brown-butter cakes.

Lemon Tart cececcceveeeecesssnsesccssssssssssssssasssssssssssssssssssasssssssssssssssssssnsasssssssasssssssssass 90,00
Bright and tangy, this tart tastes as it should, like fresh lemons. Served with raspberry

coulis.

Mascarpone Cheesecake. .ooeeeeeeerereeeeeeeeereeeeeceeeeeeeeeeesessssssssssssssssssssssssssssssssssssssees .00

Rich and creamy with a bit of tang. Served with mini almond brown-butter cakes.

1CE CreaAMuvnrvvenevvreervresssssossssossssossssossssssssssossssosssssssssssssssssssssssssosssssssssssssssssssssssssedded0

Choice of vanilla, spumoni, chocolate-almond gelato or Guinness.

.
Belgian Hot ChocColate.....ooeeeerrrrrerereeeeeeeeeeeeeeeeeeeeeceeeeeeaeeeessessssssssssssssssssssssssssssssssd3.00

Enjoy this house favorite with any dessert or by itself for a rich, satisfying finish.

Pastry Chef
Carl Mealie



