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at The Simsbury Inn
Spring Desserts

Pastry Chef Laura Day

$8.50ea
Ultimate Chocolate Stout Cake

The Inn’s signature chocolate cake enhanced with Guinness beer, 
layered with rich chocolate fudge icing, shaved chocolate, whipped cream
& served over raspberry sauce
Brownie Sundae Supreme
Warm chocolate brownie topped with fudge ripple ice cream, 
chocolate crumb, chocolate pistachio bark, Chantilly cream 

         and salted caramel drizzle   NUTS

Lemon Crumble Tart 

Creamy lemon filling encased in brown sugar oat crust & crumble topping, 
raspberry sauce, Chantilly cream and fresh berries   GF
Blueberry Rhubarb Cheesecake
Vanilla cheesecake baked with sweet blueberries & tangy rhubarb 
sweetened perfectly with sugar & ginger,  topped with cinnamon streusel, 
served with orange caramel and raspberry sauce  GF

Crème Brulee
Madagascar vanilla bean custard, caramelized sugar topping,
&  mini oatmeal raisin cookies  GF

Assorted Ice Cream and Sorbet
1- Scoop   $2.50       2- Scoops   $5.00
Espresso  $4.50


Cappuccino  $5
4.18.24

