
 

 

DESSERTS  

  $6.95 
 

VANILLA CRÈME BRULEE 
vanilla custard, caramelized sugar 

 
 

PLUFF MUDD PIE 
chocolate silk mousse, oreo crust, 

with strawberries and chantilly cream 
 
 

BREAD PUDDING 
chef’s selection served with ice cream 

 
 

BLACK AND TAN 
hazelnut dacquoise, milk and dark 

chocolate ganache and a guinness anglaise 
 
 

CHEESECAKE TART 
candied pecan crust, caramel apples 

 
 

CHILLED PASSION FRUIT MOUSSE  
passion cake, red berry jus, and chantilly cream 

 
 

SORBET SELECTION 
two scoops of Chef’s selection, 

served with strawberries 
 
 


