
Dessert Menu 

Chef’s Cookie Plate 

Seasonal Specialty Cookies served with Vanilla Bean  

Ice Cream and dipping sauce 

$6.95 

 

Classic Crème Brûlée 

Silky Vanilla Bean Custard and Caramelized  

Turbinado Sugar Crust with Seasonal Berries 

$9.95 

 

Tiramisu 

Lady finger cookies soaked in Kahlua, Brandy and Espresso with 

Mocha-Kahlua Mascarpone Mousse topped with ground chocolate 

$9.95 

 

Creamy Lemon Mousse 

 Refreshingly tart Mousse with an Almond Tuile Cookie 

$6.95 



Chocolate Fondue for Two 

Warm rich velvety dark Belgian Chocolate, served with dippable delights 

$14.95 

 

Chambord Berry Basket 

Almond Lace Cookie Cup filled with Seasonal Fresh Berries 

tossed with Raspberry Sauce and Chambord Liqueur 

$8.95  

 

Scharffen Berger Chocolate Decadence 

Rich flourless Chocolate Cake, served  

with Crème Anglaise and Raspberry sauce 

$10.95 

 

Apple Spice Crisp 

Spiced Apples with an Oat Streusel Topping served 

warm and topped with Vanilla Bean Ice Cream and Caramel Sauce 

$9.95 



 

Chef’s Signature Dessert Platter 

Two person minimum please 

$11.95 per person  


