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The University and Whist Club since 1958

DESSERT MENU

ApPPLE CIDER GAKE A LA MODE
Apple-Raisin Chutney; Cider-Bourbon Sauce, Vanilla Ice Cream

® “THE BeEasT”
Rich, Decadent Flourless Chocolate Cake;
Raspberry Sauce and Garnish

GCHOGOLATE MINT TORTE
Layers of Chocolate Roulade & Mint Mousse Filling;
Chocolate Sauce

PuMPKIN, CRANBERRY & PECAN UPSIDE-DoOWN GAKE
Warmed Pumpkin Cake Topped With Sweetened,
Toasted Pecans & Cranberries; Vanilla Sauce

TIRAMISU
Espresso-Soaked Sponge; Sweetened Mascarpone Filling;
Coffee Anglaise; Almond Biscotti

CHEESES

BEEMSTER XO
(Holland) Cow

DaAnisH BLEU

(Denmark) Cow

TiLLAMOOK GHEDDAR
(American) Cow

HumMmBoLDT FOoG
(California) Goat

DESSERTS CREATED BY IN-HOUSE PASTRY CHEF, DEBORA SAEINNI




