" SALTWATER GRILLE

{Desserts}

Dessert Special
Poached Anjou Pear 12.0

Chestnut blini, duo of vanilla

Coconut Panna Cotta 11.0
carmelized pineapple, mint syrup, coconut milk shake

Chocolate Peanut Butter profiteroles 10.0
cream puffs, chocolate peanut butter cup gelato,
hot chocolate sauce, candied peanuts

Apple “Pie” 10.0
caramel, drunken currants, housemade whipped cream

Blood Orange Millefuile 10.0

mascarpone cream, blood orange gelee, basil

S’mores 9.0
Root beer float

Tahitian Vanilla Bean Créme Brulee 9.0
vanilla créme brulee served with a mango and pineapple salsa

Molten Chocolate Cake $10.00
warm chocolate cake served with Tahitian vanilla bean gelato in a
cocoa nib tuile
Baked to order; please allow 12 minutes for baking time

Selection of Gelato & Sorbets $8.00
Tahitian Vanilla, Coffee and Chocolate Peanut Butter Cup
Blackberry, Mango and Wild Sour Cherry

Executive Chef - Pasquale Pascarella



