DINNER SERVICE

RED VELVET CANNOLI CHOCOLATE BAG
Grand Marnier soaked red velvet cake, chocolate mousse, ricotta cannoli filling, fresh

raspberties, white chocolate, crisp Florentine cookie

1

DOLCE DE LECHE DOME
Chocolate Callebaut marquis, dolce de leche, crunchy toffee, floutless chocolate cake
9.5

LEMON MERINGUE TART
Meyer lemon curd, almond crust, toasted metingue, candied almonds, triple betry sorbet
9.5

CARAMEL APPLE CHEESECAKE
Vanilla bean cheesecake baked with cinnamon apples and butter crumble streusel.

Finished with caramel sauce, whipped cream, and a crisp apple chip.
9.5

HOT SKILLET COOKIE
House made cookie with dark chocolate, toasted pecans and toffee. Finished with
Beverly’s vanilla-caramel swirl whiskey ice cream
ganache drizzle and coconut wafer.

8

ICE CREAM AND SORBET SAMPLER
Choose Three:

Triple Berry Sorbet
Vanilla, Huckleberry,
Brownie Fudge

Whiskey Caramel
8.5

VANILLA CREME BRULEE
Vanilla Custard with a Caramelized Crust
10.5

BEVERLY’S SIGNATURE DESSERTS

SOUFFLES
Rich Belgium Chocolate or Local, Hand Picked Huckleberry
10.5

BEIGNETS
Crispy French Doughnuts, Powdered Sugar Dusted, Chocolate and Huckleberry Sauce
9.5



LUNCH SERVICE

CARAMEL APPLE CHEESECAKE
Vanilla bean cheesecake baked with cinnamon apples and butter

crumble streusel. Finished with caramel sauce, whipped cream
and a crisp apple chip.
6.5

DOLCE DE LECHE DOME
Chocolate callebaut marquis, dolce de leche, crunchy toffee,
floutless chocolate cake
6.5

LEMON MERINGUE TART
Meyer lemon curd, almond crust, toasted meringue,

candied almonds, triple berry sorbet
6.5

HOT SKILLET COOKIE
House made cookie with dark chocolate, toasted pecans and toffee.
Finished with Beverly’s vanilla-caramel switl whiskey ice cream

ganache drizzle and coconut wafer.
6.5

HOUSEMADE ICE CREAM AND SORBET
Triple Berry Sorbet
Vanilla, Huckleberry
Brownie Fudge
Whiskey Caramel
3.5

Make it an Ice Cream Trio
7.5

CLASSIC CREME BRULEE
Vanilla Custard with a Caramelized Crust
Regular 6.5 Mini 4



