Desserts

LEMON BERRY MASCARPONE CAKE
Two layers of mist cream cake with cranberries, blueberries, and cinnamon streusel baked into
each cake then filled with fruit and a lemon mascarpone cream.

TIRAMISU TORTE
Two delicate layers of sponge cake are soaked with Coftee Liquor and then combined
with a creamy layer of Marsala custard and smooth mascarpone.

HARVEST BREAD PUDDING
A moist custard bread pudding baked with a perfect combination of apples, cinnamon, sugar,
and chopped walnuts. Drizzled with our Maple Cream Sauce and served warm.

IrRisH CREAM CAKE
Three generous layers of chocolate cake, soaked with an Irish cream syrup then layered with a rich Irish
cream mousse. The cake is then enrobed with ganache and garnished with chocolate shavings.

WHITE CHOCOLATE MACADAMIA CHEESECAKE
An individual white chocolate cheesecake filled with crunchy macadamia nuts sits atop
a graham crust and topped with whipped cream and garnished with white chocolate curls.

GOURMET TURTLE CHEESECAKE
A wedge of New York style cheesecake resting on a layer of fudge, covered with caramel sauce,
garnished with chopped pecans and placed on a graham cracker butter crust.

HoMEMADE GRAPENUT PUDDING V ARIOUS FLAVORS OF ICE CREAM

TAPIOCA STRAWBERRY & HoT FUDGE
SUNDAES



