BT
DESSERT

MENU

MOLTEN LAVA CAKE | 10

Decadent and rich chocolate cake with a molten chocolate center under a
chocolate globe topped with a warm chocolate sauce

ESPRESSO TIRAMSU | 8 APPLE GALETTE | 9
Espresso soaked sponge layered with a rich cream cheese Crisp puff pastry topped with sliced apples;
filling, served with a coffee sauce served atop a warm caramel sauce
TAIYO CREME BROLEE | 6 PUMPKIN CREME BROLEE | 6
Arichvanilla custard glazed with a caramelizedsugar crust Arrich pumpkin custard with a caramelized sugar crust
CHEESECAKE | 8 BANANA SPLIT | 10
Homemade cheesecake with a hint of citrus zest; Three scoops of ice cream served with a split banana
garnished with fresh fruit sauce topped with fruit sauces, whipped cream, chocolate sauce

and maraschino cherries

ASSORTED ICE CREAM | 3
Vanilla | Chocolate | Strawberry

DRINKS

SPARKLING WATER | 2

SODA | 1.75
Coke / Coke Zero / Sprite / Ginger ale / Dr. Pepper / Root beer / Tonic water / Club soda

JUICE | 2
Orange / Pineapple / Apple / Cranberry / Grapefruit / Tomato / Pink lemonade

ICED TEA | 2
Sweet tea / Unsweetened tea / Arnold Palmer

HOT TEA | 2
Darjeeling / Chamomile / Green tea / Earl grey / English breakfast

COFFEE
Brewed coffee | 2
Cafe latte / Cappucino / Espresso | 3

MILK | 3
Chocolate / Regular

**Additional Chocolate Chip Cookies | 1
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