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Cheesecake  
Creamy Cheesecake Served with Your Choice of Fruit Toppings:  
Strawberry, Cherry or Blueberry 
 
Strawberry Shortcake 
Moist Yellow Cake Topped with Whipped Topping and Strawberries 
 
Fruit of the Forest Pie 
A Blend of Rhubarb, Strawberries, Apples, Raspberries and 
Blackberries.  Served with a Dollop of Whipped Cream 
 
Chocolate Pyramid Anglaise 
Dark Chocolate Mousse Surrounds a Soft White Chocolate Anglaise 
Center Built on a Layer of Dark Chocolate Cake. Finished with a  
Velvet of Dark Chocolate and White Chocolate Splatter 
 
Xangos 
Creamy Cheesecake with a Slight Tangy Finish, Rolled in Melt-In-Your 
Mouth, Flaky Pastry Tortilla 
 
Mountain Berry Cream Flan (Seasonal) 
A Mixture of Blackberries, Blueberries and Raspberries on Top of a  
Silky Custard Filled Short Paste Crust, Finished with a Light Dusting 
of Powdered Sugar 
 
Lemon Mist Cake (Seasonal) 
A Rich Lemon Filling and Real Whipped Cream Between Four  
Layers of Genoise. Finished with Lemon French Buttercreme, and  
Decorated with Candied Lemon Slices 
 
Ultimate Chocolate Cake 
Chocolate Heaven, a Foundation of Chocolate Decadence, a Layer of 
Chocolate Mousse, and a Layer of Chocolate Butter Cake, Iced with a  
Silky Chocolate Ganache 
 
Carrot Cake 
From an Old Family Recipe-Dark, Fruity, and Moist 
 
Sugar Free Apple Pie 
Traditional Apple Pie Less the Sugar! 
 
During the Holiday Season Specialty Desserts Available. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Above Items Subject To 6 75% Sales Tax and 20% Gratuity
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