
 
 
 
 
 

“Life is short….Eat Dessert!” 
 
 
 
 

GRAND MARINER CRÈME BRULEE 
Chilled custard infused with Grand Marnier and 

caramelized pure cane sugar.  Finished with fresh oranges. 
$8 
 

CHOCOLATE POLENTA TORTE 
A chocolate lover’s fantasy!!  An Italian cornmeal and Hydrox crumb crust is  

filled with a thick gooey chocolate ganache, covered with dark chocolate 
 with a milk and white chocolate decoration. 

$6 
 

DULCE DE LECHE 
Rich, Creamy Cheesecake flavored and swirled with 

  Caramel in a Graham Cracker crust, topped with Caramel Mousse  
$6 
 

PEANUT BUTTER DREAM 
Brownie bottom with melt away peanut butter, smothered in peanut butter moose,   

  drizzled with Chocolate ganach, Peanuts and Chocolate chips  
$6 
 

RASPBERRY LINZER TART 
Hazelnut flower crust filled with raspberry preserves,  

   topped off with a lattice crust with apricot glaze    
$5 
 

XANGO BANANA CARAMEL CHEESCAKE 
Rich, creamy cheesecake layered with chunks of banana and caramel, within flaky pastry  

  rolled in cinnamon, served with vanilla bean gelato.     
$8 
 
 
 

 
 ASK YOUR SERVER ABOUT OUR ESPRESSOS AND CAPPACINOS. 


