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Sparks Dessert Collection
A Sampler of the Pastry Chef's Favorites
(Serves 2) $13.95

Tahitian Vanilla Créeme Brilée
Smooth Velvety Tahitian Vanilla Custard with
Crunchy Sugar Crust and Shortbread Cookie ~ $6.95

Maple Walnut Cheesecake
New Hampshire Maple Syrup, Walnut Brittle
and Whipped Cream $7.95

Flourless Mocha Cake
Served with Hot Chocolate, Home-Made
Marshmallow and Port Syrup $6.95

Pineapple Upside-Down Cake
Served Warm with Dried Cherry Compote
and Caramelized Pineapple Ice Cream $7.50

Classic Molten Chocolate Cake
Baked to Order with Créeme Anglaise and
Vanilla Ice Cream $7.95

French Hazelnut and Pear Tart
Served with Frangelico Anglaise and

Vanilla Ice Cream $7.95

After Dinner Cheese Sampler
A Selection of Three Handcrafted Cheeses
with Fruits, Nuts and Crostini (Serves 2) $10.95

Selection of Ice Cream & Sorbet

Choice of Today’s Ice Cream
and Sorbet Flavors $5.95

Distinctive Daily Desserts
Ask Your Server for Today’s Creation

112109

RESTAURANT & BAR

;ZB@&&evts
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A Sampler of the Pastry Chef's Favorites
(Serves 2) $13.95

Tahitian Vanilla Créeme Bralée
Smooth Velvety Tahitian Vanilla Custard with
Crunchy Sugar Crust and Shortbread Cookie ~ $6.95

Maple Walnut Cheesecake
New Hampshire Maple Syrup, Walnut Brittle
and Whipped Cream $7.95

Flourless Mocha Cake
Served with Hot Chocolate, Home-Made
Marshmallow and Port Syrup $6.95

Pineapple Upside-Down Cake
Served Warm with Dried Cherry Compote
and Caramelized Pineapple Ice Cream $7.50

Classic Molten Chocolate Cake
Baked to Order with Creme Anglaise and
Vanilla Ice Cream $7.95

French Hazelnut and Pear Tart

Served with Frangelico Anglaise and
Vanilla Ice Cream $7.95
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