
 

 

 

Desserts 
 

White Chocolate & Macadamia Nut Bread Pudding  $7 
Traditional bread pudding cooked with white chocolate & topped with a crust of  

crushed macadamia nuts & white chocolate, finished with a White Chocolate Ganache. 
 

Vanilla Bean Crème Brulee  $7 
Made with Madagascar Bourbon Vanilla Beans,  

topped with caramelized sugar,  & served with seasonal berries.  
 

Almond Profiteroles & Spumoni  $8 
Almond Profiteroles filled with a tasting of 3 Gelati:   

Pistachio, Almond Amaretto, & Tutti Frutti. 
 

Lemon Icebox Pie “Cupcake”  $8 
Traditional Lemon Icebox Pie in a cupcake shape, topped with Baked Meringue &  

White Chocolate Starburst, finished with a Raspberry Crème Anglaise. 
 

Grilled Peaches & Almond Amaretto Gelato  $7 
Georgia Peaches topped with Vanilla Sugar &  

Amaretto, broiled & served with an Almond Amaretto Gelato. 
 

Chocolate Obsession  $10 
Flourless Chocolate Cake coated in Chocolate Ganache, topped with  

Chocolate Whipped Cream & A Chocolate Truffle, finished with a Chocolate & Gran Marnier Sauce. 
(Great for two) 

 
 

* All Gelato flavors available individually  - $4 for two scoops    


