
DESSERTS  
 

CHOCOLATE RASPBERRY CAKE 
Chocolate sponge cake layered with raspberry mousse, raspberry coulis. 

 

CHOCOLATE CHEESECAKE 
Cookie crumb crust, vanilla crème anglaise. 

 

LIMONCELLO NEW YORK STYLE CHEESECAKE 
Pistachio cookie crust, vanilla bean cheesecake, lemon curd, candied pistachios, lemon zest, lemon anglaise. 

 

CHOCOLATE CROISSANT BREAD PUDDING 
Belgian chocolate chips, crème anglaise. 

 

CRÈME BRULEE 
Vanilla bean custard, fresh berries. 

 

CHOCOLATE HAZELNUT TIRAMISU 
Espresso soaked chocolate Genoise cake, coffee mousse, coffee anglaise, candied hazelnuts. 

 

SORBET 
Daily selection of sorbet. 

 

After dinner drinks 

CHESTER’S “FAMOUS” TUMBLEWEEDS 
Crème de Cacao, Coffee Liqueur, Vanilla Bean Ice Cream. 

SINGLE TUMBLE               10 

CARAFE TUMBLE (SERVES 2-4)            20 

PITCHER TUMBLE (SERVES 4-6)            36 

  

ALCOHOL FREE TUMBLEWEEDS 
Available upon request. 

IRISH COFFEE                9 
Keeper’s Heart Irish + American Whiskey,  

Coffee, House-made Schlag. 

IRISH ESPRESSO MARTINI 

KEEPER’S HEART IRISH + AMERICAN WHISKEY, 
ESPRESSO, BAILEY’S. 

 
18 


