Spring Menu

Special Platters

Artisinal Cheeses Platter
With seasonal garnish
$12 per person

Fresh Fruit or Fruit Salad Platter
$8 per person

Antipasti Platter

Fresh, roast, cured and pickled vegetables
$8 per person

Notes



Notes

Spring Menu
Desserts

Fresh Fruit Tartes
Fruit sweetened and made with a whole wheat or ground nut crust.
Apple Crisp Fresh Pear Blueberry Peach Mango
Raspberry Blackberry Vegan Tofu Tart
Availability dependent on season

French Tart
Seasonal fresh fruits layered with rich butter cream
and a sweet pastry crust

Carrot Cake
Whole wheat flours, naturally fruit sweetened and a
cream cheese frosting

Macadamia Pie
With pure maple sugar, barley malt and a whole wheat pie crust

Cheese Cakes
Amaretto Carob Almond Maple Mascarpone Lemon
Made with the finest dairy and natural ingredients available

$9 per item

Ice Creams
Lavender Honey Vanilla Ginger Espresso Espresso
All Natural Ingredients

Sorbets
Blackberry Champagne Rose Bud Champagne
Passion Fruit Champagne
Naturally flavored

$6 per item



