PASTRY CHEF KADY YON

DESSERTS

MICHIGAN BLUBERRIES, CANDIED LUCKNOW FENNEL, YOGURT GELATO
FLOURLESS CHOCOLATE CAKE, BLACKBERRIES, ESPRESSO, GOATS MILK ICE CREAM
RICOTTA FRITTERS, LEMON CURD, HONEY NOUGAT GLACE

PEANUT BUTTER, CHOCOLATE BAVARIAN CREAM, FROZEN SALTED CARAMEL
ANGEL FOOD CAKE, RED RASPBERRIES, HALVA ICE CREAM, BLACK SESAME SAUCE

HOMEMADE ICE CREAM & SORBET
*FLAVORS CHANGE DAILY

ARTISANAL CHEESE
WITH SEASONAL ACCOMPANIMENTS

©* AGED GOUDA SEMI-FIRM WISCONSIN
(B)  MENAGE SEMI-SOFT WISCONSIN
(G)  SNOW WHITE CHEDDAR WISCONSIN
(@ FONTINA SEMI-SOFT ITALY

(S)  EWE'S BLUE BLUE VEIN NEW YORK
©  YELLOW BUCK CAMEMBERT CALIFORNIA
(S)*  PETIT BASQUE SEMI-FIRM FRANCE

(©  SAINT ROCCO BRIE TRIPLE CREAM MICHIGAN
(S LAMB CHOPPER SEMI-FIRM CALIFORNIA
(© 6 YEARCHEDDAR CHEDDAR WISCONSIN

* MADE WITH RAW MILK

TEA & COFFEE SERVICE AVAILABLE | DESSERT WINE & DIGESTIF ON REVERSE SIDE



