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DESSERT

Double Chocolate, Grand Marnier Soufflé for Two

Rich dark chocolate soufflé baked to order and served with whipped cream, dark chocolate Grand Marnier sauce
and whipped cream. (25 minutes to bake). The soufflé is only available for dinner.
$12

Walnut Brownie with Cappuccino Gelafto

Warm Belgian chocolate, walnut brownie served with a scoop of Cappuccino gelato and whipped cream.
$7

The Fred Harvey Pie of the Day a la mode!

Rhubarb & Apple topped with vanilla gelato.
$7

Triple Chocolate CaRe

Dark sponge cake, chocolate ganache and white chocolate shavings in a pool of milk chocolate espresso cream.
$7

Warm Spiced Bread Pudding with PricRly Pear

Creamy bread pudding made with pecans, almonds, pine nuts, raisins, cherries, cranberries, candied peel and spice
baked in a creamy vanilla custard and topped with prickly pear cactus syrup, whipped cream and fresh strawberries.
$6

Creme Brule

Rich and smooth egg custard topped with caramelized turbinado raw sugar.
Served with fresh raspberries and whipped cream.

$6

Fresh Strawberries, Raspberries

With or without whipped cream.
$7

Berto’s Italian Gelato Ice Creams
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They are all natural, made in Phoenix and served in our homemade almond, tulip cookie cup.
This is truly delicious Italian Style Gelato at its best.
Vanilla Bean, Dark Belgian Chocolate, Hazelnut, or Cappuccino.
Raspberry or Prickly Pear Cactus Sorbet. Both are dairy free.
$6 Double Scoop, $5 single scoop
Three Flavor Sampler - $7

The Turquoise Room Coffee blend is custom roasted by Late for the Train coffee company in Flagstaff. Take a bag home!
Itis a post roast blend of beans from South and Central America as well as Java. We also serve their Espresso coffee in
our Cappuccinos and Lattes. One-pound bags of Turquoise Room Blend Whole Bean Coffee, regular or decaf are
$28.00 per two pound bag.

We offer a wide selection of Torani Italian Syrups. Vanilla, Irish Cream, Hazelnut, Mocha, Coconut,
Peppermint, Carmel, Cinnamon, Gingerbread, Sugar Free Almond Rocca, Chocolate, Gingerbread or Vanilla.
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