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DESSERTS 

Dark Chocolate Truffle Tart   12 
chocolate ganache, vanilla chantily,  

orange caramel (d,g)

suggested pairing: Terrasous Rivesaltes   14

Crème Brulee   12 
vanilla bean, shortbread cookie (d,g)

suggested pairing: Chateau Les Mignets Sauternes   13

Salted Caramel Profiteroles   12 
 caramel ice cream, toasted hazelnuts,  

chocolate sauce (d,g,n)

suggested pairing: Margotterie Pineau des Charentes   14

Pistachio Panna Cotta   12 
citrus cake, cherry compote, 

crème fraiche chantilly (d,g,n)

suggested pairing: Royal Tokaji Late Harvest   12

Banana Cake   12 
caramelized bananas, cream cheese frosting,  

vanilla anglaise   (d,g)

suggested pairing: Trentadue “Chocolate Amore”   14

Signature Sundae   12 
dulce de leche & vanilla ice cream, chocolate brownie, 
chocolate chip cookie, chocolate sauce, caramel sauce, 

whipped cream, fresh berries (d,g)

suggested pairing: S’More the Merrier   15

Selection of Gelato (d) or Sorbet   10

Cheese Plate   19 
chef ’s selection of three artisanal cheeses  

and accompaniments (d,g,n)

Lavazza Coffee 
4

Harney & Sons
assorted teas 

3.5

Espresso  
4

Cappuccino
5

Latte
5.5 

Cafe Americano
4

BEVERAGES

DESSERTS

A L L E R G I E S :  D - D A I R Y ,  G - G L U T E N ,  N - N U T S ,  S - S H E L L F I S H 

A 3% credit card processing fee is applied to all checks, unless using debit cards or cash

DESSERTS


