GORETT'S HOMEMADE DESSERTS

*Gorett’s homemade, traditional family recipes baked on premises.

*Créme Brulee

Custard, caramelized sugar and mixed fruit.

*Strawberry Cheesecake Parfait
Velvety cheesecake with layers of strawberries, cream

and cookie crumbles.
*Chocolate Mousse Parfait
Layers of decadent chocolate mousse cream,

Portuguese cookies and shaved chocolate.

Peanut Butter Bomb

Chocolate shell with a peanut butter center, topped with nuts.

*Rice Pudding
Home-style rice pudding.

Molten Chocolate Cake
Rich Devil’s Food Cake, warm chocolate truffle

and vanilla ice cream.

*Flan

Caramel custard, condensed milk and vanilla bean.

Cheesecake Xango

Creamy Cheesecake, flaky crust and vanilla ice cream.

*Traditional Apple Cobbler
Carmalized apples, almond and cinnamon streusel,

baked and served warm with vanilla ice cream.

Brazilian Delight
White chocolate mousse, toasted almonds, coffee

and chocolate ganache.

*Mousse de Maracuji

A fluffy Passion Fruit Martini. (Non-alcoholic.)

*Creme de Papaya

Papaya ice cream, topped with Cassis Liqueur.

*Ask For Our Selection of Fruit Sorbetto

Served in a fruit shell.

Summer Special

Fresh Fruit Tart made with creme and berries.

Ice Cream Scoop

Vanilla, chocolate and strawberry.

COFFEE
Coffee
Cappuccino
Espresso
Mocha Latte
COFFEE DRINKS
The Toasty Friar

Amaretto and Chocolate Liqueur.

Nuts & Berries
Hazelnut and Raspberry Liqueurs.

Hot Butter Candy

Butterscotch and Irish Cream Liqueurs.

The Classic Nabrasa
Grand Marnier, Coffee Liqueur & Irish Cream.
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