
DESSERT

*FLOURLESS  
CHOCOLATE CAKE ...10

chocolate plaquette + pistachio nougat  

+ port soaked cherries

MAPLE CRÈME BRULEE ...11
�g chantilly + pecan brittle

*CHEESECAKE ...9.5

seasonal topping + toasted graham crumbs  

+ whipped cream

TIRAMISU ...9.5 

“lady �ngers” + sweetened espresso  

+ mascarpone  mousse + chocolate ganache

GINGER STOUT CAKE ...9

local stout + molasses + orange panna cotta  

+ fresh cranberry compote

*SELECTION OF ICE CREAM & SORBET

 *GLUTEN FREE OR CAN BE  

MADE GLUTEN FREE

Desserts Made in House
Pastry Chef Jamie Chernesky
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