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Dessert Menu

Creme Brulée of the day

Everyone’s favorite. Fresh custard with a caramelized
sugar crust

Bananas Fosters

Ripe bananas in a rich caramel sauce flamed with
Myer’'s Rum and Banana’s 99, served over vanilla bean
ice cream

Mixed Berry Cobbler

A delightful blend of strawberries, blueberries,
raspberries, and blackberries lightly sweetened and
covered with a handmade lattice pastry crust. Topped
with vanilla bean ice cream

Strawberry Cake

Homemade, moist strawberry cake with fresh strawberry
icing

Double Chocolate Bombe

Layers of dark and white chocolate mousse encased in
pecan genoise cake and chocolate ganache

Cheese Board

Nightly selection of cheeses served with fresh fruit and
toast points




