Desserts

16

Peanut Butter Mousse Cheesecake
Peanut Butter Ganache, Guiness Chocolate cheesecake, Guiness Chantilly, Chocolate Crust

Chef’s Signature Bread Pudding

Brioche Bread Pudding with Cinnamon, Eggs and Cream.
Served Warm with a Brandy Caramel Sauce, Creamy Vanilla Gelato

AJ's Profiterole

House made pastry filled with Bourbon-infused pastry cream, and a mixed nut praline,
topped with vanilla Chantilly Cream and a Honey Tuile

Lavendar Creme Brilée
Matcha Tuille

Apple Crisp
Baked Spiced Apples, Golden Butter-Cookie Crumble, served warm with a scoop
Vanilla Gelato and Salted Caramel

Sorbet Trio

Check with your server for our daily Sorbet Selections



