
 
 

Autumn Dessert Menu 
 

Seasonal Soufflé…$9 
Homemade Ice Cream 

 
Pumpkin Crème Brûlée…$8 

Pecan Sandies & Cranberry Compote 
 

Warm Chocolate Molten Cake…$9 
Milk Chocolate Ganache, Apricot Sauce & Gianduja Ice Cream 

 
Chocolate Bag…$10 

White & Dark Chocolate Mousses, Assortment of Berries & Chambord Sponge Cake 
 

Apple Bourbon Crisp…$8 
Crispy Oatmeal Topping & Caramel Ice Cream 

 
Coconut Mousse Filled Sweet Potato Cake…$8 

Ginger Crème Anglaise, Toasted Coconut & Candied Pecans 
 

Trio of Sorbet…$8 
Cranberry-Orange, Apple-Cinnamon & Maple 

Nutmeg Tuille Cup & Apple Brandy Sauce 
 

Coffee Collection…$7 
Caramel Pecan Diamonds, Gingersnap Cookies, Chocolate Chip Shortbread, Banana Walnut Cake 

 
Artisan Cheese Selection…$17 

Chef's Selection of Three Artisan Cheeses with Seasonal Accompaniments 
 
 
 

Jack, Andrea & Jon Carnevale, Innkeepers 
Peter Agostinelli, Executive Chef ~ Davide Tassi, Pastry Chef 


