
 
 

Desserts 
Pastry Chef Katie Shafer 

 
 

Brown Sugar Bread Pudding 
Homemade Bread Pudding and Caramelized Banana Foster Rum 

Sauce and Served with Vanilla Bean Ice Cream 

$6  

Baileys Dark Chocolate Pot Au Creme 
German Dark Chocolate Custard Infused with Irish Cream.   

Served with House Made Vanilla Bean Marshmallows and White 

Chocolate Peppermint Crunch 

$8 

Gingerbread Trifle 
Spiced Gingerbread Cookies Served with Bartlett Pears,  

Lemongrass Mascarpone Mousse and Lingonberry Preserves 

$6 

Apple Cider Beignets 
French Style Doughnuts Made with Local Apple Cider Served with 

Maple Rosemary Caramel 

$5 

 
Sebastian Joe’s 

Seasonal Ice Cream and Sorbet 

$5 
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