
Crème Caramel
Vanilla custard with warm caramel sauce 

and a caramelized sugar crust

Chocolate Chip Cheesecake
 Chocolate cookie crust and hot cocoa sauce

Coconut Cream Tart
Graham cracker crust with a keylime cream sauce

Hazelnut Chocolate Mousse
Shortbread crust, chocolate marshmallow sauce

and a Frangelico-coffee syrup

Brioche French Toast
With a chocolate swirl, caramelized bananas,  
French vanilla ice cream and caramel anglaise

Summer Strawberry Soup
In a white and dark chocolate shell with  

balsamic syrup and candied almonds

Chocolate Terrine
 Pistachio encrusted with a Dumante cream 

Fruit Cobbler
Seasonal fruit served warm with vanilla ice cream

~Desserts 7.50~

Cheese Plate
Artisan cheeses with fresh seasonal fruit 

and French bread
~9.00~

Ice Cream and Sorbet Made Daily
~6.50~

Executive Chef: Shawn Ward
Pastry Chef: Amanda Johnson

1007 BARDSTOWN ROAD, LOUISVILLE, KY 40204


