
Coconut Cream Pie:
Our signature pie has a toasted coconut crust. Absolutely fabulous and Gluten Free

Apple Pie:
Served warm with caramel and pecans Try it with a scoop of vanilla ice cream!

French Silk:
A homemade rich and creamy chocolate pie.

Sour Cream Raisin Pie:
Sour cream plump raisins, and cinnamon in a crust less pie

New York Style Cheesecake:
Try it plain or with your choice of raspberries, cherries, chocolate, caramel, or Strawberries.

Snicker Blitz Cheesecake:
Snickers candy bar and cheesecake. Need we say more!

Millionaire Brownie:
A thick chewy chocolate brownie is served warm topped with pecans, chocolate, and Carmel,
and paired
with vanilla ice cream.

Lemon Chiffon Pie:
Tangy yet sweet fluffy lemon filling with a lemon cookie crust.

Turtle Cheesecake:
Vanilla cheesecake smothered in chocolate and caramel sauce and topped with pecans.

Puff Pastry:
We start out with French puff pastry and fill it with vanilla mousse, strawberries, bananas, and
whipped cream. It is then drizzled with chocolate sauce, and dusted with powder sugar.

Mint Chocolate Brownie:
A chocolate brownie is served with mint chocolate chip ice cream, and topped with hot fudge,
whipped cream, and “Thin Mint Girl Scout Cookies”

All desserts are $5.50 Ice cream $1.00 per scoop


