
Crow’s Nest Desserts 

Baked Apple & Dried Cranberry Fruit Tart
almond cream, cinnamon oat crumble, marzipan ice cream, dark fruit 

coulis 
12

Black Forest
white chocolate kirsch mousse, chocolate sorbet, pistachio moss, cherry 

compote 
12

Chai & Maple Crème Brulee
crystallized ginger, pear gel 

12

Warm Chocolate Brownie
mulled-cider caramel, cocoa nib crackerjacks, popcorn sherbet, coconut 

crumble 
12

Coffee ‘n’ Donuts
warm cinnamon sugar bomboloni, espresso ice cream, lavender 

chocolate pour-over 
12

Banana Split
banana split ice cream, chocolate sauce, florentine tux, banana brûlée, 

berries 
16

House Made Ice Cream & Sorbet
ice creams: bourbon caramel, espresso, marzipan, popcorn sherbet

sorbets: dark chocolate, pomegranate
6

Café Diablo
flambéed, table side

18 per person, minimum two

Bananas Foster
flambéed table side

18 per person minimum two
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