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M O  D E S S E R T S 

C A R A M E L I Z E D  C H O C O L AT E  &  C H E R R Y    	1 0 

Caramel chocolate mousse, hazelnut crunch, sour cherry sorbet 

B A N A N A  S P L I T  “ E N  C L O C H E ”  	       1 4 

A classic served Vegas style in a “Dome of Chocolate”

C O F F E E  A N D  D O N U T S 	 1 0 

Vanilla beignets with molten chocolate center,  

cappuccino frozen soufflé, candied maple bacon 

(please allow 15 minutes for the fresh beignets to be prepared)



M O  D E S S E R T S

G I A N D U J A  C R È M E  B R U L E E 	 1 0 

Milk chocolate hazelnut custard, candied orange,  

Bailey’s Irish Crème truffle sphere 

E X O T I C  M AT C H 	 1 0 

Coconut caramel banana gateaux, yuzu lime cremeux,  

strawberry citrus gel, coconut sorbet

M O G E L AT O      	 1 0 

Slow turned housemade recipes from our pastry shop                            

 

 

Add an additional scoop of gelato to any dessert for additional      3


