Desserts

Apple Pie ala Mode
Fresh Baked Sour Apple Caramel Tart with
All Natural with Vanilla Ice Cream.
$7

Creme Brulée
Classic Vanilla Custard, Caramelized
Sugar Crust, Fresh Berries.
$6

Limoncello “Tiramisu”
Bergamot Tea & Frangelico Dipped Lady
Fingers, Limoncello Infused Mascarpone Custard.
$7

Chocolate Chambord Torte
Chocolate Sponge Cake Layered with Raspberries and Pastry Cream.
Poured with Chocolate Ganache.
$8

Cheesecake
Traditional Graham Cracker Crust
Served with Fresh Berries
$8

Banana Walnut Pudding Cake
Warm Chocolate Center and Créme Anglaise
$8

Chocolate and Churros
Hot Aztec Chocolate, Cinnamon Spiced
Churros.
$6



