


Holiday Desserts
$8.50
Chocolate Guinness Bundt Cake
The Inn’s signature dark chocolate Guinness cake, filled with a rich fudge icing and served in a pool of Eggnog crème anglaise and cranberry gelee
(Wheat, Dairy, Soy, eggs)

Sugar Plum Crumble
Sweet, spiced dark plum compote baked under a crunchy sugar cookie crumble, served warm with French vanilla ice cream and drizzled with Eggnog crème anglaise GF (Dairy, soy, eggs)
Peppermint Stick Ice Cream Pie
Peppermint stick ice cream in a soft fudge brownie shell, topped with chocolate ganache and crushed peppermint bark, served over chocolate sauce GF
(Dairy, soy, eggs)

Gingerbread Blondie Sundae
A fudgy blondie spiced with molasses, ginger and cinnamon, served warm with French vanilla ice cream, sugar cookie crumble, salted caramel sauce and whipped cream GF (Dairy, soy, eggs)

Red Velvet Torte
Rich cocoa enhanced red velvet cake layered with cream cheese icing and chocolate ganache over chocolate and cranberry sauces with whipped cream and chocolate shavings (Wheat, dairy, soy, eggs)

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