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Desserts

$8.50

Ultimate Chocolate Guinness Cake

The Inn’s signature chocolate cake enhanced with Guinness beer, 

layered with rich chocolate fudge icing, 

served over raspberry sauce with Chantilly cream.

Pumpkin Bread Pudding

Spiced pumpkin custard baked over toasted croissants, maple bourbon butterscotch, 
butter pecan ice cream, candied pecans.

Chocolate Hazelnut Lava Cake

Decadent chocolate cake, gooey Nutella center, caramel sauce, hazelnut gelato, 
Chantilly cream and shaved chocolate. GF 

Maple Crème Brulee 

 Local maple syrup infused custard baked to perfection, 

caramelized maple sugar topping and crisp spiced sables. GF 

Apple Cake

Moist spiced apple cake, penuche frosting, Vanilla bean ice cream,

 browned butter crumb, apple cider coulis, apple chips, and caramel sauce.

Assorted Ice Creams and Sorbet 

1-Scoop $2.50       2- Scoops $5.00

Espresso $4.50



Cappuccino $5.00

** For a detailed allergen menu please ask your server.


