
WHITE CHOCOLATE
MOUSSE CAKE
4-layer dark chocolate cake | white
chocolate mousse filling | fresh berries |
chocolate glaze

16

NEW YORK-STYLE
CHEESECAKE
rich, creamy cheesecake | graham
cracker crust | berry coulis

13

CLASSIC BREAD PUDDING
warm comforting bread pudding |
bourbon glaze | fresh berries

12

BEIGNETS
4 beignets | 2 espresso shots with
whipped cream | Upgrade to 2 mini ’tinis
+$8

16

RED VELVET CAKE
4-layer moist cake | subtle chocolate
flavor | fresh berries | white chocolate
glaze

15

STEAKS •  SEAFOOD •  SPIRITS
H I S T O R I C  D O W N T O W N  G U L F P O R T ,  M I S S I S S I P P I

W h e r e  e v e r y  t a b l e  t e l l s  a  s t o r y .

DESSERTS
F I N A L  C H A P T E R
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	DESSERTS
	RED VELVET CAKE
	4-layer moist cake | subtle chocolate flavor | fresh berries | white chocolate glaze

	CLASSIC BREAD PUDDING
	warm comforting bread pudding | bourbon glaze | fresh berries

	WHITE CHOCOLATE MOUSSE CAKE
	4-layer dark chocolate cake | white chocolate mousse filling | fresh berries | chocolate glaze

	NEW YORK-STYLE CHEESECAKE
	rich, creamy cheesecake | graham cracker crust | berry coulis

	BEIGNETS
	4 beignets | 2 espresso shots with whipped cream | Upgrade to 2 mini ’tinis +$8



