
WHITE CHOCOLATE CHEESECAKE  
Oreo cookie crust, raspberry sauce 

5 / 9 
 

TRIPLE CHOCOLATE DECADENCE  
Flourless chocolate torte, chocolate mousse and 

chocolate ganache with blackberry coulis and chocolate 

sauce 

5 / 9 
 

VANILLA CRÈME BRULEE  

Caramelized sugar, fresh berry garnish 

5 / 9 
 

RUSTIC BERRY TART 
Goat cheese ice cream, port wine syrup, lace cookie 

9 
 

CHOICE SEASONAL BERRIES 
Inquire with your server for today’s selection 

10 
 

KEY LIME PIE 
Blackberry purée, chantilly cream 

5 / 9 
 

DESSERT SAMPLER  
Triple chocolate decadence, vanilla crème brulee, white 

chocolate cheesecake and mango mimosa frozen pyramid 

18 
 

ICE CREAM 
 A choice of today’s selection served with homemade 

cookie 

5 / 8 
 

SEASONAL SORBET 
5 / 8 

 

DOMESTIC ARTISAN CHEESES 
Cow’s milk Asher Blue, sheep’s milk San Andreas and 

goat’s milk Capriago served with tomato conserve, 

spiced almonds, sesame lavash and pistachio praline 

crumbles 

19 
 

PASTRY CHEF  
Gerardo Rodriguez 

BIRK’S DESSERTS 


