DESSERT

Sorbet Vacherin-$8

tropical fruit soup, coconut meringue

Banana Créme Brulee-$8
tresh berries, chocolate peanut macaroon

French Apple Tart-$8

puff pastry, vanilla bean ice cream

Blackberry Almond Tart-$8

lemoncello gelato

Skillet Baked Cookie-$8

chocolate chip cookie, macadamia nut ice cream

Build your own Ice Cream Sandwich-$9
3 cookies and ice creams prepared fresh daily

Colorado Chocolate Tart-$8

Ibarra chocolate, peanut butter and jelly ice cream

Chefs Selection of House-made Ice Cream, Gelatos and
Sorbets-$6

Pastry Chef Tony Martin
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