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DASTE
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INACH. GARLIC-PARSL
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DESSERT

Aey A CREME BRULEE
Sweeb egg custard, caramelized suganr

s BAKED MERINGUE PAVLOVA
_ Fresh st;r*awbermes and whipped cream

- WARM CHOCOLATE BANANA

~ BREAD PUDDING
Vaml!a hedn ice cream

‘;?GNA e

&
1 SPICED CARROT CAKE
g . Cream cheese Frosting

E; DAHK CHOCOLATE TART
Sweet: chocolate and cararnel dpizzle

: L0w-Fai.'z and Sugor-Free items available
s pon Prequest. Ask your waiten
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