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The Grand Finales

Chocolate Trio

Chocolate Espresso Cheesecake, Chocolate Truffles
Double Dipped in Chocolate Ganache, and
Chocolate Mousse in a Dark Chocolate Shell
$9.00

Petite Raspbewg Pound Cake

Served with Whipped Vanilla and Saffron Creme Fraiche
$9.00

PiweappLe l/qss’w{e Dowwn Cake

Completed with Homemade Coconut and Caramel Ice Cream
$9.00

Pumpl’eiw Mousse

Finished with Crisp Walnut Wafers and
Homemade Blackberry Ice Cream
$9.00

orange and Toasted Coconut Tart

Topped with an Orange Marmalade Glaze and
Grand Marnier Whipped Cream
$9.00

Stmwbewg Balsamic Sorbet

Finished with a Slice of Grilled Watermelon and a Pistachio Wafer
$9.00

Chocolate Fonoue

Served with Fresh Seasonal Fruit and Fresh Baked lady Fingers
$9.00

Granny Smith Apple Tarte Tatin

Accompanied by a Wedge of Extra Sharp Cheddar Cheese and
Homemade Cinnamon Ice Cream
$9.00

Homemade lce Creams and *Sorbets
$8.50

Assorted Artisan Cheese Sampler
Three Regional and International Artisan Cheeses
Served with Fresh Melba Toast, a Dried Fruit Compote

And Orange Marmalade
$15.00

Ask your server about our Signature Coffee Drinks
to compliment your dessert



