
Singular  Sensat i ons

Strawberry Cheesecake
graham cracker crumb crust

Coconut Cream Pie
crème fraîche, caramel sauce

Chocolate Toffee Almond
Crunch Cake
vanilla ice cream

Duo of Crème Brûlée
vanilla bean & espresso, tiny cookies

Mint Chocolate Chip
Ice Cream Sandwich

Bradley’s Butterscotch Pudding
chantilly cream, pecan wedding cookie

AArrtt ii ssaannaall   CChheeee ss ee ss

We  a re  p r o u d  t o  f e a t u re  a
c h a n g i n g  a s s o r t m e n t  o f  d o m e s t i c
h a n d - c r a f t e d  c h e e s e s .

P l e a s e  e n q u i re  w i t h  y o u r  s e r v e r
f o r  o u r  c u r re n t  s e l e c t i o n s .

single cheese 8.00
additional cheeses 4.00

All cheeses are served with seasonal 
fruit,toasted nuts, and artisanal bread.

Seasonal  Dess e r t s
10.00 each

Frog Hollow Warren Pear Tart
hazelnut cream, apple-pear gastrique,
cinnamon crème fraîche ice cream

Triple Layer Pumpkin Cheesecake
sugar pie pumpkin, maple pecans, 
pumpkin ice cream

Valrhona Chocolate Blackout
manjari cream, chocolate chiffon, 
cocoa nib ice cream soda

Frozen Treat s
8.00 each

Dish of House-Made Ice Cream 
Valrhona chocolate sauce, nuts, brownie

Market Fruit Sorbets 
fresh fruit and almond tuile

P a s t r y  C h e f :  P a t t i  D e l l a m o n i c a -B a u l e r

09.30.10

“Mini” Desserts 
5.75 each

Mini Platter
15.00 (3 choices)

D e s s e r t s  


