
 
 

GF – Gluten Free | V – Vegetarian | Vegan 

 

DESSERTS 
 

PLATED DESSERTS  
à la carte | $8  

 
TIRAMISU TRIFLE V  

espresso | sponge cake  | mascarpone cream | cocoa powder  
 

CRÈME BRÛL ÉE G F  
vani l la bean custard  | caramel ized sugar  | fresh berr ies  

 
CHOCOLATE TRUFFLE MOU SSE V  

chocolate mousse  | chocolate sponge cake | creamy chocolate center  | dark chocolate shavings  
 

SALTED CARAMEL SOUFF LÉ V  
warm chocolate cake | salted caramel center  | chocolate sauce | wi ld strawberry coul is  

 
TRADITIONAL NEW YORK  CHEESECAKE V  

graham cracker crust | cream cheese | fresh strawberry  
 

TRES LECHES V  
sponge cake | sweet cream | chocolate shavings  | wild berr ies  

 
EMPIRE STATE APPLE T ART V  

shortbread crust | baked New York apples  | caramel  glaze  
 

MIXED WILD BERRY TARTLET V  
shortbread crust  |  Chanti l ly cream | marinated berr ies |  powdered sugar  

 
HAZELNUT KISS V  

chocolate hazelnut cake  | toasted hazelnut mousse  | chopped hazelnuts  
 

SEASONAL SLICED FRUIT &  BERRIES G F  V  
tropical  fru it  | seasonal berr ies  | vanil la yogurt sauce  

 
ENHANCEMENTS  

 
SLICED SEASONAL FRUI T &  BERRIES G F  V  $6 

SEASONAL MINI TARTS AND PASTRIES  V  $8 

 ASSORTED FRENCH MACA ROONS V  $8 

ASSORTED GOURMET CHOCOLATES AND TRUFFLES  G F  V  $10   

HOUSE BAKED COOKIES  V  $6 

ASSORTED SEASONAL PETIT FOURS V  $8 

GOURMET MINI CUPCAKES  V  $6 

CHOCOLATE BROWNIES  V  $5 


