
DESSERT

cheese platter : $14
selection of cheeses, homemade preserves, local bread, fruit, nuts and honeycomb

fruit crisp of the day : $7
seasonal fruit, served with vanilla gelato

warm chocolate cake : $8
coconut macaroon, caramel sauce, chantilly cream

s’mores sundae : $7
homemade brownie, vanilla ice cream, marshmallow sauce, 

chocolate, toasted gram cracker crunches

bananas foster bread pudding : $7
chocolate gelato, caramel sauce

beignets : $7
famous new orleans pastry sprinkled with confectioner’s sugar

crème brulee : $7
vanilla bean, seasonal berries

selection of sorbets and gelatos : $5
served with biscotti


