
 

E X E C U T I V E  C H E F  Matthew Dickey     FOOD & BEVERAGE MANAGER Jeff Fightmaster     PASTRY CHEF Jen Moss 

*CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 
 
 

ETON MESS (GF)  
Vanilla Bean Meringues, Creme Anglaise, Berry Coulis, Chantilly Cream, Berries, Candied 

Citrus    
 

BLACKBERRY BOTTOM CHOCOLATE CREME BRULEE  
BlackBerry Jam, Chocolate Custard, Candied Lavender (GF)  

* GFV Upon Request $14 

 
TURTLE CHEESECAKE  

Whipped Caramel Cheesecake, Toasted Pecan Shortbread Crust, Chocolate Ganache, 
Caramel Sauce 

BPI ICE CREAM SUNDAE 
House Made Chocolate Sauce & Caramel, Whipped Cream, Amarena Cherry, Toasted Walnut, 

Sugar Cone, Sea Salt   
 

W I L D  MA I N E  B L U E B ER R Y  P I E  
Lemon Ginger Oat Crumble, Lemon Curd,  

Vanilla Ice Cream, Chantilly Cream 
 

V A N I L L A  O R  C H OC O L A T E   
I C E  C R E A M   

 
B E R R Y  O R  M A N G O   

S O R B E T   


