
 

SummerDessert Menu: Twenty Twenty Five 

        

       Orange Basil Gateau 
                   Olive oil crumble, Roast apricots, almond cream  

                        -8.5 

 

Citrus Chevre Mousse w/ Summer Berries 
Lemon verbena meringue, balsamic port glaze 

-8.0 

 

Lavendar Crème Brule 
Cat’s tongue, – (vanilla available) 

-7.5 

 

 White Chocolate Mint and Cherry 
White chocolate mousse, mint parfait, pistachio gelee , Cherry bavarois 

 -8.5 

 

Chocolate Truffles 
w/ salted caramel, cocoa nib sauce 



 $8  

 

   Hand Craft Ice Cream/ Sorbets 
 Ask your service professional for daily/Seasonal features.    

$7.5 


