
L I B A T I O N S

ALL DESSERTS ARE FRESHLY MADE BY OUR AMAZING HILL'S KITCHEN PASTRY CHEFS!  GLUTEN-FREE OR VEGAN PREPARATIONS AVAILABLE UPON REQUEST.

TROPICAL BANANA CHEESECAKE 1 0
banana crémeux, brownie tuile, pineapple-mango compote, banana chips

STRAWBERRY & PEACH PAVLOVA 1 0
lime-yogurt whip, roasted peaches, strawberry-peach coulis

JAFFURS VIOGNIER 1 2
santa maria valley, california 2021

CASCINA MONTAGNOLA SORNIONE 1 3
piemonte, italy 2019

GRAHAM’S SIX GRAPES PORT 1 1
douro, portugal  NV

HAZELNUT TORTE 1 1
almond cake, caramel ganache, hazelnut crémeux, candied hazelnuts,

whipped cream, vanilla ice cream, caramel sauce

CHERRIES JUBILEE 1 1
shortbread crumble, mascarpone, vanilla ice cream, chocolate

AFFOGATO 8
idle hands espresso, vanilla ice cream

D E S S E R T
S U G A R  H O U S E

ICE CREAM AND SORBET TRIO 9
single ice cream scoop  3    single sorbet scoop  5

PASTRY CHEF DE CUISINE   SARAH WHISTLER

TABLESIDE TIRAMISU 1 1
ladyfingers, mascarpone bavarian cream, espresso,

cocoa powder, dark chocolate curls

COOKIE SKILLET 1 1
vanilla ice cream, chocolate curls


