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DESSERT SPECIALS

KEY LIME PIE

Tangy and light with a graham cracker crust and
a vanilla bean whipped cream 5.95

CHOCOLATE TORT
Rich and decadent, housemade with vanilla
anglaise, fresh berries and a sprig of mint 6.95

CHOCOLATE MOUSSE
Creamy housemade mousse served
with shaved chocolate $6

NEW YORK STYLE CHEESECAKE
Traditional cheesecake served with mixed
berry compote and mint $7

VANILLA BEAN CREME BRULEE
Creamy vanilla custard, caramelized &
garnished with a fresh strawberry $6

CHEESE BOARD
Our chef’s selection of distinct cheeses paired with
sweet apples, honey $10.60

SORBET OF THE DAY

Ask your server for more details $5



