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FUSION BAR & RESTAURANT

DESSERT MENU

3 Scoops of Sorbet (Choice of):
Coconut, Green Apple, Royal Raspberry, Blackberry
Cabernet or Blueberry

Lima Bavarian
Tangy Lime Custard Served Chilled with a Vanilla
Créme Anglaise, Cream & Pistachio Brittle Garnish

Strawberry Semifreddo

Half Frozen Strawberry Italian Mousse Topped
with Rhubarb Compote Fresh Macerated
Strawberries and an Almond Crisp

Peanut Butter Cup Cheesecake

Peanut Butter Cheesecake Covered with a Chocolate
Cookie Crust, Covered in a Warm Chocolate Sauce
and Served with Vanilla Bean Ice Cream

Godiva Chocolate Mousse Cake

Two Layers of Stnfil Devil’s Food Cake with Milk
Chocolate Mousse Nested in Between and Covered
with a White Chocolate Ganache

White Chocolate Créeme Brulee
Served with Candied F'resh Raspberries in a Honey
Tuille Cup

Chocolate Molten Lava Cake

Motzst Chocolate Cake with a Warm Pudding like
Center, Accompanied by Raspberry Sorbet and
Fresh Raspberries

Flourless Chocolate Cake
Rich, Creamy, Chocolaty, Flourless Cake
Accompanied by a Blackberry Cabernet Sorbet

Coffees

Freshly Brewed Columbia Coffee
Regular or Decaffeinated

Espresso
Cappuccino
Café Latte
Hot Chocolate
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