
dessert menu|12
pear & salted caramel layered cake

pear compote, salted caramel cream,
chai spice cake, velvet white chocolate

chocolate hazelnut mousse cake
hazelnut dacquoise, milk chocolate mousse,

florentine crunch, mirror glaze

banana pudding cheesecake
banana custard, caramel chantilly cream,

nilla wafers

port wine sorbet
topped with lavender bud

Pastry Chef Lisa Clark | Executive Chef Auston Minnich
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