DESSERTS)

%\ WARM RAISIN BREAD PUDDING 15
/) Warm Butterscotch Bourbon Sauce / House-Made Vanilla Ice Cream / Butter-
scotch Candy

FLOURLESS DARK CHOCOLATE CAKE 15
Milk Chocolate Peanut Butter Ice Cream / Peanut Brittle / Peanut Butter

Sauce / Dark Chocolate Sauce Caramelized Banana / Marshmallow
* GF

PUMPKIN CREME BRULEE 13
Nutmeg Shortbread / Maple Chantilly / Lingonberry Compote
*GF Optional

PISTACHIO - DATE CAKE 15

Dark Chocolate Sauce / Blood Orange Sorbet / Blood Orange Supremes / Ma-
ple Candied Pistachio

* GF / DF / Vegan

SORBET & BERRIES 14
Ask your Server today’s House-Made Flavor
* GF / DF / Vegan
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