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at The Simsbury Inn
Fall Desserts

Pastry Chef Laura Day

$8.50ea
Ultimate Chocolate Guinness Cake

The Inn’s signature chocolate cake enhanced with Guinness beer, 
layered with rich chocolate fudge icing & served over caramel sauce with Chantilly cream
Pumpkin Crumb Cake

Warm pumpkin crumb cake, vanilla ice cream, maple bourbon butterscotch, 
Chantilly cream and spiced pepita granola crunch
Chocolate Peanut Butter Lava Cake
The ultimate duo of peanut butter & chocolate unites in this classic dessert with a warm decadent chocolate cake, gooey peanut butter center, peanut butter cup ice cream, 
peanut brittle powder, chocolate sauce and caramel drizzle.
Salted Maple Pot de Creme
Decadent local maple syrup & sea salt infused custard served with
 browned butter pecan shortbread, maple bourbon butterscotch drizzle 
and bourbon brown sugar mousse   GF 

Apple Crumble Cheesecake
A blend of tart & sweet apples baked in creamy cheesecake, crunchy brown 
sugar oat topping, house made graham crust with Chantilly cream, 
spiced apple cider coulis and caramel drizzle   GF
Assorted Ice Cream and Sorbet 

1-Scoop $2.50       2- Scoops $5.00

Espresso  $4.50



Cappuccino  $4.50
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