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Thursday, December 25, 2008

En Route to San Juan, Puerto Rico

Krisztian Kiss
PASTRY CHEF
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Saint Paulin - Roquefort - Asiago
Le Brie - Epoisse

Ofered with a glass of Port Wine.
merved with assorted crackers, French bread and butter

For those with a taste for a fine selection of dessert
winee or after dinner drinks our Head Sommelier is
availuble to help with a recommendation should
vou wish to purchase a premium brand.
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W arm Ginger Bread Soufflé

Presented with star anis - vanilla bean sauce

Traditional Pumpkin Pie
Presented with vanilla ice cream

Low Carb Rice Pudding Timbale
Presented with mandarins surrounded by vanilla
Marinated citrus segments
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Créme Bralée

Caramelized vanilla custard

New York Cheesecake
Served with raspberry coulis
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Gingerbread Cake
Sofi gingerbread eake
served with butter pecan ice cream
and cinnamon sauce

Diet Butter Pecan Ice Cream
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Ice Coupe with Cherties

Vamnilla and chocolate ice cream with cherries

and chocolate sauce
Refreshing Sorbet of Christmas Flavors

Premium lce Creams:

Biueberry Cheesecake - Chocolate Chip -
Double Fudge

Hot chocolate or caramel sauce
Black Cherry - Vanilia Frozen Yogurt

Gourmandises



