
Dessert_Menu_Harborside2

dessert
coffee - brandy crème brûlée  9 
almond macarons

warm valrhona caraibe molten chocolate cake  9
chocolate sauce, mint ice cream

maple syrup nougat glacé  9   
pistachio crème anglaise, candied orange zest, maple tuile

warm pear tart  9
salted caramel sauce, amaretto crème anglaise, vanilla ice cream

boston cream pie crêpes  9
chocolate fudge sauce

warm apple - lemon bread pudding  9
wildflower honey ice cream, honey tuile 
 
house-made sorbets and ice creams  6
ask for today’s flavors

can be prepared without gluten

michele chiarlo “nivole” moscato d’asti  9.50 glass  19 half bottle

kracher “tba grande cuvee” 18 glass  35 per 187 ml. bottle

kracher “cuvee eiswein”  75 half bottle

barbadillo “pedro ximinez” extra rich sherry  9.5 glass

quinta do crasto lbv port 2012  11 glass

quinta do noval ten yr. old tawny port  11 glass

quinta do noval colheita 2003  15 glass

dessert wine, sherry & port

coffee  3	 cappuccino  4
espresso  3	 latte  4

nightly selection of teas 

coffee & tea

café britt costa rica; small-batch, hand-roasted coffee 
directly from the plantation

Please note: Before placing your order, please inform your server
 if a person in your party has a food allergy.
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