
 
Desserts 

 
 

Mousse Mud Pie 
Espresso sabayon, hot fudge, Oreo crust, mocha foam 

$8 
 

S’mores Cheesecake  
House-made vanilla bean marshmallow, honey wheat graham cracker, milk chocolate 

$8 
 

 Mint Julep Crème Brûlée  
Chocolate pecan brownie cookies, Makers Mark bourbon, fresh mint 

$7 
 

Lemon Cream Hazelnut Tart 
Tangerine marmalade, mascarpone, hazelnut tuile, Limoncello 

$7 
 

Caramelized Banana Split 
Orange candied walnuts, trio of sauces and fresh cream 

$7 
 

Assorted Sorbets and Gelatos 
 House-made biscotti 

$6 

 
 
 

Dessert Tapas 
Guava Spice Cake - Nutmeg, guava cream $3 

Kona Coffee Flan - Chocolate fudge cookie, cinnamon $3 
Chocolate Covered Macadamias - Dark chocolate, powdered sugar $2 

Pineapple Inside Out Cake - Vanilla mochiko cake, coconut cream, rum $3 
Okinawan Donuts - Lychee sorbet, raw sugar, orange zest $3 

 
 
 

 
   Lynn Seery / Pastry Chef 

 
It is important to bring any food allergy you may have to the attention of your server 

 
 

 
 


