
Desserts
Dark Chocolate Ganache Tart

Dark Chocolate Ganache Tart With Sweet Potato Ice Cream, Salted
Butterscotch, Cinnamon Sugar, Crispy Sweet Potato Straws

Spiced Carrot Cake
Spiced Carrot Cake With Candied Pecans
& Cinnamon Cream Cheese Frosting

Lemon Olive Oil Cake
Lemon Olive Oil Cake With Lemon Curd, Sweet Mascarpone Cream,

Blueberry Compote Fresh Seasonal Berries

AwardWinning Cheesecake
**ask for Chefs seasonal options **

(Examples: Bourbon Peach , Dark Chocolate Hazelnut, White Chocolate
Raspberry, Toasted S'mores, Pumpkin Ginger With Smoked Apple, Dark

Chocolate Peanut Butter, Cadillac Margarita with Lime Chantilly Cream)

Rosemary Apple, Sweet Potato Or Ginger Pumpkin Pie
With Bourbon Salted Caramel

Chef’s Seasonal Selections of House Made Ice Creams
(Examples: Honey Lavender , Cinnamon, Mango)

Fresh Fruit Tart
seasonal fruit & pastry cream on chocolate brushed shortbread crust

Seasonal Fruit Crumble
Seasonal Fruits Topped With Buttery, Spiced Crumble and Housemade

Ice Cream OrWhipped Cream

(Vegan & Gluten Free Options Available)


