Dessert Menu

$8 per selection
Tropical Key Lime Gold Bar

Diplomat Version of Key Lime Pie, Graham Cracker Sable, Fresh Raspberries, Mango Puree   

Suggested Pairing: rum drink of some sort 
NY Style Cheesecake

Strawberries, powder sugar    

Suggested Pairing: Mumm, Chef de Caves, Brut, Napa Valley  10 glass  

Tasting notes:

This is a distinctly fresh style  sparkling wine with strawberry and gently earthy notes on the nose leading to crisp, fruity palate
Warm Ghiradelli Chocolate Brownie 

Vanilla Ice Cream, Whipped Cream, Chocolate Sauce

Chocolate Mousse with Coffee Creamy Center, Hazelnut Fuellitin

Caramel Sauce
Suggested Pairing: Nuts and Berries cocktail  11
Frangelico hazelnut liqueur and Chambord raspberry liqueur
shaken with a dask of cream

 served straight up or on the rocks
Warm Chocolate Lava Cake

Molten chocolate center, vanilla bean ice-cream   
Suggested Pairing: Dow's Late Bottled Vintage 2000  15 glass 
Tasting Notes:

Dow's LBV is a full rich port with spicy ripe fruit flavors and an elegant aromatic nose. Well rounded on the palate and has the traditional Dow's drier finish.
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Executive Chef Andrew Cavalotto, Sous Chefs Marcel Martinez & Jaime Bibiloni
18% gratuity has been added for your convenience

Tobacco may be enjoyed on the Outdoor Terrazza only.

Consuming raw or undercooked foods can be hazardous to your health.




Signature Belgian Waffle


Authentic European Style Warm & Crispy Yeast Risen Waffle with Caramelized In Season Fruit & Vanilla Infused Whipped Cream……….With Scoop of Vanilla Ice Cream  add 4











