
 DESSERTS 
 

Bête Noir          $25.00 
Flourless Chocolate Torte with Crème Anglaise and  
Raspberry Puree 

 

Apple Crostata (10”)       $25.00 
 Granny Smith Apples Baked in a Flaky Pastry 
 

Vanilla Cheesecake (10”)      $35.00 
 Vanilla Cheesecake with Graham Cracker Crust 
 

Carrot Cake (10”)        $40.00 
 Moist Carrot Cake Layered with Cream Cheese Frosting 
 

Chocolate Mousse Gateau (8”)    $35.00 
Chocolate Chiffon Cake Layered with Chocolate Mousse,  
Glazed with Chocolate Ganache 

 

Vanilla Berry Gateau        $36.00 
Layers of Vanilla Chiffon Cake, Vanilla Bean Custard,  
Fresh Berries with a Whipped Cream Frosting 
 

Chocolate Mousse Torte       $42.00 
Chocolate Mousse Set with a Brownie Bottom 
Glazed with Chocolate Ganache 

 

Caramelized Brown Sugar Cheesecake (8’’) $30.00 
Vanilla Cheesecake with a Streusel Shortbread Cookie Crust  

 

Berries & Cream         $28.00 
Sweetened Cream Baked in a Flaky Tart Shell and  
Topped with Fresh Berries 

 

Mascarpone Pavlova (4’’)      $5.00 
Baked Meringue Topped with Mascarpone Cream and  
Brandied Cherries 


