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T CHART REOM.

CHOCOLATE SPICED CREAM PUFF 13

Nutmeg Spiced Profiterole, Amarena Cherry, Whipped Chocolate Ganache,
Chocolate Cherry Cremeux

PUMPKIN ZEPPOLE 13

Spiced Sugar Pumpkin Donuts, Candied Pecan Brittle, Ginger Caramel

BROWN SUGAR MAPLE CREME BRULEE 13

Caramelized Cinnamon Apples, Candied Maple Walnuts
*GF & Vegan Upon Request

BPI ICE CREAM SUNDAE 13

House Made Chocolate Sauce & Caramel, Whipped Cream, Amarena Cherry,
Toasted Walnut, Sugar Cone, Sea Salt

WILD MAINE BLUEBERRY PIE 13

Lemon Ginger Oat Crumble, Lemon Curd,
Vanilla Ice Cream, Chantilly Cream

VANILLA OR CHOCOLATE
ICE CREAM 9

BERRY OR MANGO
SORBET 9
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EXECUTIVE CHEF Nikkol Mulligan FOOD & BEVERAGE MANAGER Michaela Quigley PASTRY CHEF Caitlin O’ Connor

#*CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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DESSERT COCKTAILS

ESPRESSO MARTINI 16
Freshly Brewed Espresso, Tito’s Vodka, Kahlua, Simple

TIRAMISU-TINI 17

Rumchata, White Chocolate Liqueur, Kahlua, Dusted Cocoa Powder & Cinnamon

ITALIAN OLD FASHION 17

Bulleit Rye Bourbon, Disaronno Amaretto, Amaro Nonino, Orange Bitters

NOCTURNO 16
Espolon Reposado, Licor 43, Kahlua, Freshly Brewed Espresso, Orange Bitters

PORT WINES

Warres White Porto 11
Warres Ruby Porto 11
OTIMA 10 Year Tawny 18
OTIMA 20 Year Tawny 28
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EXECUTIVE CHEF Nikkol Mulligan FOOD & BEVERAGE MANAGER Michaela Quigley PASTRY CHEF Caitlin O’ Connor

#*CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



