
 

Desserts 
• Chocolate Truffle Crepe Cake 

• Beignets with Huckleberry and hazelnut chocolate sauce 

• Huckleberry Cheesecake with Grand-Marnier sauce 

• Homemade Brownies served warm with caramel-cone swirl ice cream 

• Huckleberry Napoleon’s Banana Tartin served warm with chocolate ice cream 

• White Chocolate Mousse with mango panna-cotta 

• White Chocolate Mousse with dark chocolate 

• S’mores with salted caramel cone, ice cream, and graham cracker. Served with pistachio Tuile 

• Chocolate Olive-Oil Pavé cake served with mascarpone cheese mousse and dark rum 

• Orange-Bourbon Risotto Rice Pudding with orange zest, cardamom, and with candied spiced pistachio 

and fresh berries. 
• Lemon Torte with homemade orange sorbet 

• Mocha Eclairs with mocha pastry cream, vanilla ice cream 

• Gateau Marjolaine with wild berry compote 

• Chocolate Soufflé with Grand Marnier crème and anglaise sauce 

• Three Chocolate Terrine with macadamia nuts and coffee sauce 

• Citrus Cheesecake Baklava with citrus, honey sauce, and a touch of cinnamon


