
 
 

Desserts 
 

Vanilla Bean Crème Brûlée - $10.95 (GFO) 
 

A classic chilled custard topped with a crisp sugar glaze.  
 

Brown Butter & Banana Bread Pudding - $10.95 
Homemade bread pudding soaked in brown butter-vanilla bean custard and baked. Served 

with caramelized banana anglaise, brûléed bananas, topped with candied walnuts and 
whipped cream. 
-Add Ice Cream $2.95 

 
Brownie Delight - $10.95 

A fudgy brownie with chocolate chips, topped with hot fudge, and served warm with a 
 scoop of vanilla bean ice cream. 

 
Raspberry Key Lime Pie - $10.95 

Our version of a Florida staple. Classic key lime pie sprinkled raspberry dust in a 
 golden graham cracker crust. 

 
Flourless Molten Lava Cake $10.95 (GFO) 

Indulge in the decadence of our exclusive lava cake. A velvety exterior of rich chocolate cake 
with  

a molten caramel core. Served with our vanilla bean ice cream. 
 

Seasonal Cobbler - $10.95 
Our Pastry Chef’s very own cobbler served warm, topped with vanilla bean ice cream  

Ask your server for today’s special creation. 
 

Vanilla Bean Ice Cream - $6.00 (GFO) 
Add hot fudge and whipped cream $1.25.  

 
Raspberry Sorbet - $7.95 (GFO) 

A dairy-free frozen dessert that is a delightful ending to any meal.  
 

Gourmet Gelatos $8.95 (GFO) 
Your choice of Sea Salted Caramel or Double Dark Chocolate. 


