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Chef’s Dessert of the Day V| $MP
Ask your server for today'’s selections
Gelato & Sorbet Selections GF, DF, V| $8
Ask your server for today’s selections
Italian Lemon Cake Vi$9

Angel food cake, lemon ricotta filling, powdered sugar, whipped cream, strawberry

‘Warm Snickerdoodle Sundae V1$9

Two warm snickerdoodle cookies, Madagascar vanilla gelato, caramel sauce

Créme Brulee GF | $9

Creme Brulee, berry couli, and whipped cream

Blueberry Peach Cobbler VG | $9

Homemade crumble, vanilla gelato

Signature Butter Cake V| $10

Warm custard soaked sponge cake, salted caramel gelato, hot fudge, whipped cream

1963 Lincoln Continental Convertible

DF = Dairy Free | GF = Gluten Free | V = Vegetarian | VG = Vegan
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of foodborne illness.
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