
CHOCOLATE MOUSSE CAKE      12
CREAMY, THREE-LAYERED DELICACY,  

WITH A TOUCH OF CHOCOLATE LIQUOR.

KEY LIME PIE      9
TANGY LIME FILLING TOPPED WITH  

HOUSE-MADE WHIPPED CREAM AND LIME ZEST.

CRÈME BRÛLÉE     9
TRADITIONAL VANILLA CUSTARD WITH FLAMED SUGAR CRUST.

18 KARAT CAKE     10
COCONUT CAKE WITH SHREDDED CARROTS AND GOLDEN RAISINS,  

TOPPED WITH ORANGE CREAM CHEESE FROSTING AND 
 CANDIED WALNUTS.

PEACH COBBLER       10
WARM PEACH COBBLER WITH CINNAMON CRUMBLES,  

TOPPED WITH VANILLA BEAN ICE CREAM.

GELATOS AND SORBETS     8
SEASONAL FLAVORS

CHEF’S RECOMMENDATION VEGAN GLUTEN-FREE

DESSERTS


