Dessert Menun

Bastern Yacht Club showeases local ingredients prepared daily on premise
So that when we serve to Your table we are providing the freshest desserts possible

Milk Chocolate Caramel Mousse
Plum gastrique and chocolate sauce

Crewee Fraiche Panna Cotta
Blackberry coulls, black berry and tarragon compote

Carrot Cake
Ruwm soaked raisins, cream cheese frosting, carrot glnger puree

warm French Toast Bread Pudding
Dried cherries, vanilla iee cream

varietal Sorbet and S]secimtg lce Cream
Made daily on premise tn small batehes

Fresh Seasonal Fruit
Selected seasonal fruits and berries

Above Desserts 7 50

Local lce Cream &
vawnilla ~ Chocolate ~ Coffee
Aske Your server about our flavor of the moment ~ Add a homemade cookie 1
Add Chocolate Sauce or Butterscoteh Sauce 1

EYC Sundaes F
Chotce of vanilla, chocolate or coffee ice cream
warw chocolate or butterscoteh sauce topped with whipped cream
Try one of our homemade cookies 1

Harbor Sweets 5
Sweet sloop, sand Dollay, Mavrblehead Mint
owne of each or mix and wmateh., three total

Easterw’s Coffee 5 Tea Service 2 50

Espresso 4 25
cappuccino § Blscottl 4 70



