
 

 
D e s s e r t s   

Crème Brulee ~ Rich Custard made with Belgian White Chocolate, 
with Caramelized Sugar and Flambéed 

with Bacardi 151 Rum 

Tiramisu ~ Espresso and Kahlua soaked Pound Cake layered with an 
Amaretto Mascarpone Cream 

New York Style Cheesecake ~ Choice of Chocolate, Salted 
Caramel, Raspberry Puree 

Chocolate Mousse Pie ~ Made with Imported Belgian Chocolate 

Apple Pie ~ Served warm with Vanilla Ice Cream 

Key Lime Pie ~ Made with Fresh Squeezed Limes, Finished with a 
Raspberry Puree 

Cinnamon Rice Pudding ~ Served with a warm Baileys 
Cream Sauce 

 

~   Desserts made in house by our Chefs ~ 
 

All Desserts 11 
 
 

E s p r e s s o  ~  C a p p u c c i n o  ~  L a t t e   
 

Specialty Coffee ~ Choice of Cordial Served with Lady Fingers and Fresh 
Whip Cream 

Parfait  ~  Choice of Cordial Served with Vanilla Ice Cream and Fresh Whip Cream 


