FRESH FROM OUR BAKERY
EMILY’S FAMOUS CHEESECAKE 12

Served with raspberry sauce and créme

anglaise, topped with a fresh strawberry
and white chocolate shavings.

CREME BRULEE 12
Vanilla bean custard served with house
cookies and fresh berries.

TRIPLE CHOCOLATE CAKE 12
Rich dark chocolate cake, layered with
chocolate buttercream and covered in
chocolate ganache, topped with fresh
raspberry & white chocolate shavings.

APPLE CINNAMON TART 12
Buttery tart of roasted Fuji apples with a
brown-sugar crumble, served with vanilla
ice cream, and cinnamon-vanilla anglaise.

CHOCOLATE PECAN TART 2
Flaky tart filled with bourbon caramel,
roasted pecans, and semisweet chocolate,
served with whipped cream and bourbon
caramel drizzle.

MONTHLY CHEESECAKE SPECIAL 12
Please ask your server for this month’s
featured flavor.

WEEKLY SPECIAL 12
A rotating dish featuring our chef’s selection.
Ask your server for details.

CAFE D’ARTE COFFEE 4
Our exclusive Meaning of Life medium-dark
roast offers a smooth, full-bodied, creamy
cup with complimentary refills.

ASSORTED NUMI TEAS 4

SCOOP OF VANILLA ICE CREAM 4

20% antomatic service charge for parties of § or more. and is applied to a single
check, Consuming r. undercooked meats, imui] ry. sealood, shellfish, or eggs

i s k of Toodborne illness, ® Please be aware that our food may
contain or come i ntaet w 11 mon allergens. Such as dairy, eggs. wheat,

S0V In-.'mp. tree nuts and peanuts,



