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DESSERT MENU

DESSERT CHARCUTERIE BOARD 28
Chef's choice of assorted bite size treats, saquces,

seasonal fruits, nuts

CREME BRULEE 16
Madagascar vanilla bean custard, caramelized

sugar, Grand Marnier whipped cream, seasonal

berries

PITA'S CARROT CAKE 16
Pineapple caramel, dehydrated pineapple flower,

candied walnuts, cinnamon raisin walnut ice cream

DEATH BY CHOCOLATE 16
Chocolate flourless cake, Irish cream mousse,

chocolate sauce, brownie bark

MATCHA VANILLA BEAN CHEESECAKE 16
Madagascar vanilla bean matcha swirl, soy créme

anglaise, orange sesame tuile, Yuzu whipped cream

APPLE BOURBON BUNDT CAKE 16
White chocolate apple ganache, cinnamon pound

cake crumble, buffalo trace caramel, candied

pecans

AFFOGATO 14
Double shot espresso, Colombian cookies and cream

ice cream, edible espresso cookie dough

ALL DESSERTS MADE BY OUR IN-HOUSE PASTRY CHEFS, NIKI & DAN

DESSERT DRINKS

BRADY’'S BANANA 16
Skrewball peanut butter whiskey, banana liqueur,
Bailey's

PISTACHIO MARTINI 16

Sogno di Sorrento Pistachio Liqueur, Disaronno,

Frangelico, crushed pistachios

ESPRESSO MARTINI 16
Vanilla infused vodka, Mr. Black Coffee liqueur, Lake

Born cold brew

COFFEE & TEA

REGULAR OR DECAF COFFEE
HOT TEA

ESPRESSO

DOUBLE ESPRESSO
CAPPUCCINO
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