ALBERT'S DESSERTS

Caramel Apple Blossom — Warm slices of Granny Smith apples in a flaky piecrust,
topped with caramel sauce and Dreyer’s French vanilla ice cream $7.50

Chocolate Molten Cake — Served warm with melting ganache, served with vanilla
créme anglaise, raspberry coulis, and whipped cream $8

Créme Brulee — A richly flavored custard topped with a layer of hard, caramelized
sugar, garnished with fruit and whipped cream $7.50

Fresh Fruit Tart — Bavarian cream, Chef’s choice of seasonal fruit, and apricot glaze,
served with a vanilla créme anglaise $8

Duo of Sorbet — Chef’s choice, garnished with a tuile cookie $7

Strawberry Short Cake — Sliced strawberries with strawberry sauce, fresh whipped
cream, and a mint garnish $ 7.50

Fresh Brewed Coffee and Decaffeinated Coffee $2.75
Assorted Flavored Teas $2.75
Espresso $3.25
Double Espresso, Cappuccino, Café Latté, Café Mocha $4.25

Ask your server about our selection
of cordials and after-dinner drinks


http://en.wikipedia.org/wiki/Custard

