Desserts

Restaurant - Rotisserie - Bar

Chocolate &

Wild berry Genoise Tart 8

Milk Chocolate and wild berry mousse
layered on Genoise cake and sprayed with
magenta cocoa butter

Roasted Banana Créme Brulee 6
Sweet roasted banana and aged brandy
flavored custard. Garnished with
caramelized sugar and fresh berries

Hummingbird Grace 8
Banana and pineapple spice cake with
cream cheese vanilla icing and pecans

Hot Apple Berry Tart 6 Sp eC1alty
Short bread crust with baked apples and C o0 ]7: ee

berries served with vanilla ice cream and
fresh berries

Breisilien Almond Tart 8
Gluten Free Dessert

Flourless almond cake, milk chocolate
mousse, crunchy pecan prailine and
creamy coffee flavored custard

Hot Fudge Sundae Cheesecake 7
Layers of chocolate fudge, creamy cheese
cake and cookie crust topped with whipped
cream and a cherry.

Restaurant - Rotisserie - Bar

Espresso 5
Sweet caramel tasting shot of coffee

Cappuccino 6
Espresso mixed with creamy steamed
milk

Flavored Cappuccino 7

Espresso mixed with creamy steamed
milk and choice of dark chocolate,
caramel, pumpkin spice, strawberry,
raspberry or Irish cream

Caffé Americano 5
A style of coffee made by adding shots of
espresso with hot water

Irish Coffee 6
Freshly brewed coffee, Jameson’s and
heavy cream

Italian Coffee 6
Freshly brewed coffee, amaretto and
Kahlua topped with whipped cream

Millionaire’s Coffee 7
Freshly brewed coffee, Bailey’s Irish
Cream, Kahlua and Frangelico



