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“New York” Cheesecake
fresh strawberries,
graham cracker crumb crust

Chocolate Cream Tart
chantilly cream, crunchy chocolate

Sonoma Apple Crumb Top Pie
blackberry sauce, vanilla ice cream

Chocolate Toffee Almond
Crunch Cake
vanilla ice cream

Tahitian Vanilla Bean
Crème Brûlée
tiny cookies

Mint Chocolate Chip
Ice Cream Sandwich

Bradley’s Butterscotch Pudding
chantilly cream, pecan wedding cookie
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10.00 each

Organic Peach Dumpling
peach baked in puff pastry, fresh blackberries,
peach caramel, mascarpone ice cream

Lemon Blueberry Tart “Brûlée”
lemon cream, organic blueberries, 
lemon meringue ice cream

Valrhona Manjari Souffle Cake
fresh raspberry pinot noir compote, whipped
mascarpone, milk chocolate ice cream

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

082109

“Mini” Desserts 
5.75 each

Mini Platter
15.00 (3 choices)
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House-Made Ice Cream 
with hot fudge and accompaniments

Market Fruit Sorbets 
fresh fruit and almond tuile

8.00 each
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