
WARM BEIGNETS & DIPPING CUSTARDS   
macallan 12yr butterscotch pudding 
crème brûlée with fresh raspberries 

milk chocolate pot de crème

CREAMSICLE SHAVED ICE   
mango citrus granita, coconut espuma 

gold leaf

BRÛLÉED BASQUE CHEESECAKE   
turbinado sugar crunch 

chef’s seasonal winter harvest accompaniments

DARK CHOCOLATE SILK CRUNCH PIE   
layers of smooth ganache and malted milk bavarian cream

topped with whopper candy crumbles & a side of
milk chocolate frosty gelato

BANANAS FOSTER BAKED ALASKA   
Flambéed Tableside 

vanilla bean ice cream, butterscotch caramel
caramelized bananas

banks 5 island rum 


