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Mint Chocolate Chip 
Ice Cream Sandwich

Lemon Meringue Cheesecake
huckleberry sauce

Duo of Crème Brûlée 

Chocolate Toffee 
Almond Crunch Cake

Bradley’s Butterscotch Pudding
chantilly cream

Pineapple “Upside Down” Cake
vanilla ice cream

Vanilla & Chocolate
Banana Cream Parfait
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9.50 each

Warm Apple-Rhubarb Galette
strawberry-rhubarb caramel,
vanilla bean ice cream

Creamsicle “Pavlova”
fresh meringues, Rising C Ranch tangerines,
crème fraîche, candied almonds,
mandarin sorbet

Valrhona Chocolate Soufflé Cake 
cognac chestnuts, vanilla mascarpone cream,
coffee ice cream 
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Ice Cream Sundae Bar
freshly made mound of soft serve ice cream, 
toppings, sauces, sweet accompaniments
9.00

Market Fruit Sorbets 
fresh fruits, almond tuile
8.50
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P l e a s e  s e e  t h e  r e v e r s e  s i d e  

o f  t h e  m e n u  f o r  a f t e r - d i n n e r  c o f f e e s , t e a s ,

d e s s e r t  w i n e s  a n d  s p i r i t s .  

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

030708

“Mini” Desserts 
5.50 each

Mini Platter (3 choices)
15.00

Cow’s Milk

Cowgirl Creamery Mt. Tam
Cowgirl Creamery Red Hawk
Vella Special Reserve Dry Jack

Fiscalini Farmstead Aged Cheddar

Sheep’s Milk

Wisconsin Sheep Dairy Cooperative Mona

Goat Cheeses
Cypress Grove Humboldt Fog

Haystack Mountain Queso de Mano

One Cheese 
with accompaniments  12.00
each additional cheese  6.00


