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DESSERTS

Pastry Chef
Kalyn Schultz

[\
> HERITAGE >

CARAMEL PROFITEROLES
salted caramel, toasted pecans
Wisconsin maple ice cream

17

CHOCOLATE LAYER CAKE (NF, V)
caramelized chocolate, chocolate ganache,

whipped cream cheese frosting, mocha buttercream
16

BOURBON BACON FAT BEIGNETS (NF)
elderflower peach sorbet, whipped creme anglaise
ginger snap crumb, caramel, baked meringue
16

BLACK SESAME PANNA COTTA (GF)
dark chocolate mousse, pistachio frangipane crisp
halva, currant coulis, honey gastrique
16

SUNDAES

PUPPY CHOW ‘A LA MODF’
popcorn ice cream, almond butter
chocolate cake, marshmallow
12

DON’'T CALL ME ALEXANDER (GF, NF)
maple ice cream, brandy
candied orange peel, honey tuile
12




