
DESSERT MENU

TRIPLE CHOCOLATE 
COOKIE SKILLET - 8
Traditional chocolate chip 
cookie stuffed with dark 
chocolate chunks, Hershey 
Kisses, and milk chocolate 
pieces. Served in a cast 
iron skillet with vanilla ice 
cream and topped with 
sea salt caramel, chocolate 
syrup, and whipped cream

RASPBERRY SORBET 
BOMB - 8
Raspberry sorbet  
enrobed in dark chocolate 
and topped with  
whipped cream

APPLE CRUMB PIE - 8
Tart apples tossed in 
cinnamon and sugar baked 
into a short bread crust 
and topped with a buttery 
crumb topping. Served ala 
mode and topped with sea 
salt caramel

PEACH BERRY PIE - 8 
Peaches, blueberries, and 
cherries combined and 
baked into a golden flaky 
crust. Served ala mode

RAINBOW COOKIE  
ICE CREAM - 7
Italian rainbow cookie 
flavored ice cream

TIRAMISU - 9
Traditional layered cake 
with delicate lady finger 
cookies, mascarpone 
cheese and espresso 
dusted with cocoa 
powder and topped with 
chocolate syrup

KILLER  
KEY LIME PIE - 8
Traditional silky smooth 
key lime pie served 
in a graham cracker 
crust and topped with 
whipped cream

CRÈME BRÛLÉE - 6
Rich custard base 
topped with a 
contrasting layer of  
hard caramelized sugar 
(Dine-In Only)

ICE CREAM  
SUNDAE - 6
Two scoops of  
chocolate or vanilla 
ice cream topped 
with chocolate syrup, 
whipped cream, and 
rainbow sprinkles

SEASONAL  
CHEESECAKE - 8
Ask your server for this 
season’s flavors!


