


Desserts
$8.50
English Toffee Guinness Cake
The Inn’s signature dark chocolate Guinness cake layered with cream cheese icing and toffee bits, finished with a rich fudge icing over salted caramel sauce
(Wheat, Dairy, Soy, Eggs, Tree Nuts)

White Chocolate Raspberry Crème Brulee
White chocolate vanilla bean custard with a crunchy caramelized sugar crust, served with raspberry butter cookies GF (Dairy, Eggs)

Birthday Cake Ice Cream Pie
Vanilla ice cream in a rainbow sprinkle cake shell, topped with whipped cream over raspberry sauce and confetti cake crumble GF (Dairy, Soy, Eggs)

Vanilla Chai Bread Pudding
Rich custard spiced with cinnamon, cloves, nutmeg and cardamom baked with buttery croissant chunks, served warm with French vanilla ice cream and salted caramel drizzle (Wheat, Dairy, Soy, Eggs)

Chocolate Chip Cookie Dough Cheesecake
Creamy vanilla cheesecake studded with chunks of chocolate chip cookie dough on a chocolate chip cookie crust, with chocolate sauce and cookie crumbles GF (Dairy, Soy, Eggs)

Assorted Ice Cream and Sorbet 
Ask server for specific allergen information
1-Scoop $2.50       2- Scoops $5.00
Espresso  $4.50				Cappuccino  $5
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