
 

 
 
 
 
 
 
 
 
AFTER THOUGHTS 
 
  

Artisan Cheese Plate     $14 
Domestic & Continental Cheeses to include Prosciutto 
Wrapped Cheese in Puff Pastry, Banyul Vinegar  Soaked Figs, 
Toasted Bread & Truffled Honey Dip, 
Please Allow Additional time for the Baked Cheese Preparation 
 
 
MASCARPONE CHEESECAKE             $8 
A rich blend of fresh cream cheese and Italian 
mascarpone cheese topped with blueberry preserves 
 
 
FLOURLESS CHOCOLATE CAKE                   $8 
Dense & delicious Callebaut dark chocolate and 
simple ingredients of butter, eggs and sugar; topped 
with fresh seasonal berries. Gluten free 
 
 

UPSIDE DOWN APPLE PIE                    $8 
Washington Granny Smith tart apples, 
balanced with cinnamon laced vanilla ice cream 
 
 

CRÈME BRULEE                    $8 
A baked rich custard cream topped with a contrasting 
layer of hard caramel sugar crust 
 
 

TRIO OF HOUSE MADE SORBETS            $8 

Ask  for the Chef’s seasonal selection 
 
 

 


