DESSERT MENU

ALL DESSERTS - 10

(unless otherwise listed)

CHEF BRULEE OF THE DAY

Ever-changing créme brilée creation from

our in-house pastry team

ITALIAN LIMONCELLO CAKE

Layered limoncello cake, fresh fruit,
and Chantilly cream

FRIED DUPLIN COUNTY PECAN PIE

Tempura-fried pecan pie tossed with cinnamon sugar

and topped with Chantilly cream

PAVLOVA

House-made meringue layered with passion fruit,

strawberries, blackberries, and Chantilly cream

GLUTEN FREE BROWNIE

Honduran chocolate brownie made with

rice flour and cage-free eggs

GELATO
Assorted Piancone Gelato

(ask server)

ICE CREAM
Assorted flavors - 4

CORDIALS AND
DESSERT COCKTAILS

ROYAL IRISH COFFEE
Made with Jameson Irish Whiskey - 11

ESPRESSO MARTINI

Vodka, Kahlua, and espresso cream - 12

SAMBUCA
75

GRAND MARNIER
n

BAILEYS IRISH CREAM
8

AMARETTO DISARONNO
7



