Desserts
Warm Chocolate Pudding Cake
Henry’s organic vanilla bean ice cream $8

Red Velvet Cake
cream cheese buttercream, mascerated raspberries
and Texas pecans $9

Pain Perdu
butter pecan ice cream, bruleed bananas
and salted caramel $8

Bruleed Lemon Pistachio Tart
pistachio brittle and vanilla scented mascarpone chantilly
cream $9

Espresso-Chocolate Sundae
toasted almond gelato, house made marshmallows,
warm chocolate brownie and cocoa nibs $10

Selection of Artisan Cheese
huckleberry jam and grilled rustic bread $15

Ice Cream Drinks

Chocolate Walnut Milkshake

milkshake made with homemade vanilla ice cream, Nocello
and dark Créme de Cacao $9

Root Beer Float
Henry Weinhard’s root beer, 3 Olives root beer vodka, and
Liguor 43 shaken and served over vanilla ice cream $8

Hot Drinks

Hot Tea

Harney & Sons: Earl Grey Supreme, Assam, Japanese
Sencha, Organic Green, Darjeeling or Decaffeinated
Ceylon, Chamomile, and Mint Verbena $3

Espresso $3 Cappuccino $5



