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Tiramisu  	 $7
	 Kahlua and coffee soaked ladyfinger cookies with vanilla 

sweetened mascarpone cheese and cocoa powder.

Mike’s Sundae  	 $8
	 Named after Mike Guess, this oven-fresh Ghirardelli chocolate 

brownie is topped with vanilla ice cream, our homemade 
chocolate sauce and chantilly cream.

Death by Chocolate Cake	 $6
	 Chef Dan Ulman’s double-decker chocolate cake slathered 

with chocolate icing, drizzled with our homemade chocolate 
sauce.

Limoncello Cake  	 $7
	 Lemon sweetened mascarpone cheese, layered with lemonade 

soaked ladyfinger cookies, and drizzled with blueberry coulis.

Seasonal Crostata  	 $8
	 Fruit stuffed pastry puff, baked until golden brown served 

with a scoop of vanilla ice cream and flavored coulis. Ask your 
server for details.

Deb’s Drumstick Bowl  	 $5
	 Named after Deb Campbell, this waffle bowl is filled with 

vanilla ice cream and topped with homemade chocolate sauce 
and chopped peanuts.

Sopapillas  	 $4
	 Our “modern Mexican” spin on a classic Hispanic dessert. Fried 

tortillas topped with cinnamon, sugar and wildflower honey.

Add a scoop of vanilla ice cream for $2.


