
Singular  Sensat i ons

Banana Cheesecake
peanut butter cookie crust,
candied peanuts

Caramel Pecan Pie
Tahitian vanilla bean ice cream

Pineapple “Upside Down Cake”
pineapple caramel

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

Seasonal  Dess e r t s
10.00 each

Valrhona Manjari Souffle Cake
Bailey’s mascarpone, salted caramel ice cream

Roasted Pear Galette
puff pastry, frangipagne, maple pear reduction,
candied pecans, maple mascarpone ice cream

Carmelized Banana Chocolate Tart
Valrhona Nyangbo chocolate, rum brown butter 
caramel, candied hazelnuts, Tahitian vanilla
bean ice cream
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“Mini” Desserts 
5.75 each

Mini Platter
15.00 (3 choices)

House-Made Ice Cream 
with hot fudge and accompaniments

Market Fruit Sorbets 
fresh fruit and almond tuile

8.00 each

Frozen Treat s

Lunch Dess e r t s  


