The Dining Room Dessert Menu

Maple Panna Cotta
yam and autumn spiced rice pudding Cascade huckleberries
10

Twice-Baked Cheese Souffié

Beecher’s Flagship Cheddar, roasted mission figs, quince candied persimmon
12

Duo of the Warm Theo Chocolate

organic-free trade local hot chocolate and fondue
12

Triple-Layer Coconut Cake
lime curd, coconut cream, pomegranate, coconut shards
9

The Chocolatier’s Palate
a handcrafted chocolate vessel with an array of chocolate confections and petite pastries
24

Handcrafted Ice Creams and Sorbets

Select Three
10
Ice Creams Sorbets and Sherberts
Vanilla Bean Spiced Pear Sorbet
Chocolate - Rum Caramel Peach Almond Sorbet

Toasted Coconut Lemon-Buttermilk Sherbert



