Desserts

B-52 Cake $9
Bottom Layer is [rish Cream and White Chocolate [Flourless
Cake, Middle | ayeris Milk Chocolate and K ahlua (Ganache

and the T opis (Grand Marnier Cream.

Rum Charlotte $8
[Home Made Pecan Laclg f:ingers and Milk Chocolate Sauce

Mixed [Fresh Berries $8
Frangelico Sabagon and [Hazelnut Prittle

Lcmon-sour Crcam Ca‘cc $8

| emon (Cream Fi”ing and Jtalian Buttercream

Moitcn Chocolatc Cakc $8
[resh Kaspberries and Whipped (Cream (AHOW 14 Minutes Flease)

Chef's Choice Creme Brilée $7

Ask your server for to&ay’s selection

Kaspbcrry TruFﬂc Martini $12
Bai!eg’s ]rish Cream, Kahlua, Amaretto) Frange!ico, Chambord

and Gocliva quuors. SGrvec{ with fresh rasterries and a sPIash of cream.

Chocolate Martini $i10
A blend of Stoli Vanilla and (Godiva quuors with a splash of cream.

TOPPCd with chocolate shavings.



