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CANYON CARROT CAKE........oovvvviviineeineennen CREAM CHEESE FROSTING & CARAMEL SAUCE
CREME BRULEE OF THE DAY .....eueiiieeieeeeeeeenn. PASTRY CHEF'S DAILY CREATION PLEASE ASK YOUR SERVER
AGUA POINT APPLE FRITTER.....coevuiievieeennnnn. OLD SETTLERS RECIPE TOPPED WITH CINNAMON POWDERED

SUGAR, CANDIED WALNUTS & SERVED WITH VANILLA ICE CREAM

RAINBOW POINT BREAD PUDDING.................... LAYERS OF RAISINS & CUSTARD BAKED BREAD SERVED HOT WITH
VANILLA BEAN CREAM ANGLAISE

GLUTEN FREE CHOCOLATE TORTE. ................... RICH AND CREAMY FLOURLESS TORTE ESPECIALLY FOR OUR
GLUTEN FREE GUESTS
SUNSET POINT BROWNIE. .......coiiiiiieiiiiiiiiiiiiiieeens A RICH FUDGE BROWNIE SERVED WARM WITH VANILLA BEAN

ICE CREAM & WHIPPED CREAM

FOREVER CHOCOLATE MOUSSE PIE................ OREO COOKIE CRUST, RICH CHOCOLATE MOUSSE TOPPED WITH
WHIPPED CREAM

FAIRYLAND FRESH FRUIT TART........cuvvviiiieeennn.. PASTRY TART SHELL FILLED WITH CUSTARD AND TOPPED WITH A
SELECTION OF FRESH BERRIES

FAIRVIEW POINT FRESH FRUIT PLATE................ SELECTION OF FRESH FRUITS AND BERRIES

CHEF’S DAILY CHEESE CAKE.................. 2 SLICES OF A ROTATING VARIETY OF NEW YORK STYLE
CHEESECAKE — ASK YOUR SERVER ABOUT TODAY'S SELECTIONS

LIVELY LEMONBAR ......ccooiiiiiin, LLEMON CURD IN BUTTERY SHORT BREAD

ICE CREAM & SORBET

VANILLA BEAN ICE CREAM...........ccvveviveeiinnnn.

SPECIALTY ICE CREAM & SORBET...........ccuun..... $ ASK YOUR SERVER ABOUT TODAY’S SELECTIONS
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CERTIFIE

" CONSUMING RAW OR UNDERCOOKED SEAFOOD, SHELLFISH, MEATS, POULTRY, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE
ILLNESS.
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