


Desserts
$8.50
Mocha Guinness Cake
The Inn’s Signature dark chocolate Guinness cake filled with espresso cream cheese and frosted in rich chocolate fudge icing, served over salted caramel sauce
(Wheat, Dairy, Soy, Eggs)


17Caramelized Banana Crème Brulée
Rich banana infused custard with a crunchy caramelized crust, served with whipped cream and toasted coconut biscotti GF 
(Dairy, Eggs, Soy)

Strawberry Crumble Ice Cream Cake
Strawberry and vanilla marble cake topped with layers of strawberry jam and vanilla ice cream and coated with strawberry cake crumbles, served over strawberry sauce with whipped cream GF (Dairy, Eggs, Soy)




S’mores Cookie Sundae
Warm graham cracker and Hershey’s chocolate chunk cookie topped with French Vanilla ice cream and toasted marshmallow & graham cracker crumble 
(Wheat, Dairy, Soy, Eggs)

Blueberry Ice Cream Puff
Jumbo cream puff shell filled with Wild Maine Blueberry ice cream, served over tart lemon sauce with whipped cream GF (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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