
 
 
 

DESSERTS 
 

PLATED DESSERTS 
 
 

STRAWBERRY TART 
pastry cream | fresh st rawberr ies | pistachio crumble  

 
CHOCOLATE DECADENCE G F  

dark chocolate mousse | cocoa nibs | f lourless chocolate cake 
 

OPERA CAKE 
almond sponge cake | espresso syrup | coffee buttercream | chocolate ganache 

 
BEAUX-ARTS 

cass is  mousse | pass ion fruit  crémeux | raspberry coul is  | sablé  breton 
 

SACRÉ CŒUR 
mandar in mousse | matcha panna cotta | almond pound cake 

 
LEMON MERINGUE TART 

fresh lemon curd | candied lemon zest  | Ital ian mer ingue | a lmond tart  shel l  
 

APPLE TART TATI N 
caramel ized apple | f laky pastry shel l  | vani l la bean cream 

 
CARAMEL POPCORN TART 

caramel-chocolate ganache | caramel  mascarpone | caramel corn 
 

NY CHEESECAKE 
graham shel l  |  vani l la bean | whipped mascarpone 

 
 
 

 
ENHANCEMENT S 

 
SLICED OR CHOPPED SEASONAL FRUIT $6 

SEASONAL FLAVORS O F GELATO OR SORBETTO  $7 

ASSORTED MINI  TARTS,  PASTRIES ,  AND MACAROONS BY FRANCOI SE PAYARD $8 

NORMAN LOVE CONFECTIONS,  GO URMET CHOCOLATES $8 

HOUSE BAKED COO KIES WITH ORGANIC MILK $8 

 

  


