
SSiinngguullaarr   SSeennssaatt ii oonnss

“Pumpkin Pie” Parfait
Maple crème brulee, pecan struesel

Maui Pineapple “Upside Down” Cake
Tahitian vanilla bean ice cream

Meyer Lemon Cheesecake
candied pistachios, huckleberry sauce

Tahitian Vanilla Bean Crème Brûlée
tiny cookies

Chocolate Toffee 
Almond Crunch Cake

Bradley’s Butterscotch Pudding
chantilly cream

Mint Chocolate Chip 
Ice Cream Sandwich

Caramel Pecan Tart
vanilla ice cream

SSeeaass oonnaall   DDeess ss ee rr tt ss
10.00 each

Valrhona Manjari 64%
Chocolate Soufflé Cake
mascarpone cream, fresh raspberry-Chambord
compote, milk chocolate ice cream

Valrhona Chocolate Caramel Tart
vanilla bean salted caramel,
Tahitian vanilla bean ice cream, chocolate sorbet, 

Spicy Warm Gingerbread
cider braised organic apples, quince compote,
cinnamon sour cream ice cream

FFrroozzeenn  TTrreeaatt ss
8.50 each

House-Made Ice Cream 
triple-fudge brownie, hot fudge, caramel and nuts

Market Fruit Sorbets 
fresh fruit and almond tuile

D I N N E R  D E S S E R T S

Pa s t r y  C h e f :  Patti Dellamonica-Bauler

112808

“Mini” Desserts 
5.75 each

Mini Platter (3 choices)
15.00

AArrtt ii ssaannaall     CChhee ee ss ee ss   &&  AAcccc oommppaanniimmeenntt ss

Mount Townsend Creamery Camembert
organic apples & pears, walnut levain

or
Cypress Grove Humboldt Fog

port dried cherry compote, carmelized quince, walnut levain
or

Crater Lake Creamery Blue 
medjool date carpaccio, walnut levain

$12


