
DESSERTS
SORBET TRIO  $12

Chef’s Choice of Three House Made Seasonal Sorbet

CRÈME BRÛLÉE  $12 
Orange Lavender Scented Berries, Shortbread Cookie

14 LAYER CHOCOLATE CAKE  $14
Dark Mousse, White Mousse, Raspberry Gel, 

Chocolate Ganache, Frangelico Anglaise

CHEESECAKE  $12
Strawberry Jam, Basil Syrup 

SMOKED OLD FASHIONED  $14
Bourbon Pound Cake, Orange Sherbet, Cherry Compote 

CARROT CAKE $14
Carrots, Pineapple, Raisins, Nutmeg, Ginger,

Vanilla Cream Cheese Icing, Coconut

BAKED ALASKA  $20 
House Made Blackberry, Vanilla Bean, Chocolate, 

Swiss Spiked Meringue, Flamed Tableside

The following major food allergens are used as ingredients: Milk, Egg, Fish, Crustacean Shellfish, Tree Nuts, Peanuts, Wheat, Soy, and 
Sesame. Please notify a food employee for more information about these ingredients.




