
Desserts

New Orleans Rum Raisin  ~ 5
Rum and raisin bread pudding, a mini portion, served with a whisky sauce

Bananas Foster  ~ 9
Sautéed bananas under Derrick’s Latin liqueur drizzle, topped with Blue Bell vanilla ice cream, candied pecans, 

and toasted coconut

Chocolate Ganache Tart  ~ 8
Rich chocolate with a raspberry red wine glaze and vanilla Chantilly cream

New York Cheesecake  ~ 7
Served chilled with seasonal fruit

Glaze available

Fox Cobbler  ~ 7
Baked fruit topped with homestyle buttermilk biscuit, brown sugar and local honey

Crème Brûlée ~ 8
Presented with seasonal fruit
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