


Desserts
$8.50
Cookies and Cream Guinness Cake
The Inn’s Signature dark chocolate Guinness cake with Oreo cream cheese filling, finished with rich chocolate fudge icing and served over 
white chocolate sauce with whipped cream (Wheat, Dairy, Soy, Eggs)


Pumpkin Pie Crisp
Warm spiced pumpkin custard topped with cinnamon oat crumble and French vanilla ice cream with a drizzle of salted caramel GF (Dairy, Eggs, Soy)

Peanut Butter Brownie Terrine
Frozen layers of peanut butter mousse, dark chocolate mousse and fudgy chocolate brownie served over white chocolate sauce with peanut brittle crumble & whipped cream GF (Dairy, Eggs, Soy, Peanuts)




Pear Cranberry Almond Ice Cream Bomb
French vanilla ice cream on an almond cookie, coated in almond praline and served over pear cranberry sauce with whipped cream GF 
(Dairy, Soy, Eggs, Tree Nuts)

Apple Cider Cheesecake
Creamy spiced apple cider cheesecake on a cinnamon graham crust, topped with brown sugar cinnamon mousse and served over salted caramel sauce with whipped cream 
(Wheat, Dairy, Eggs, Soy)

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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