Sugared, Baked & Torched

Warm Michigan Apple Crisp
Single Barrel Bourbon Caramel o
Cinnamon Ice Cream ¢ Fresh Apple 9

“S’'more” Pudding
Milk Chocolate Pudding * Graham Cracker e

Torched Marshmallow 9

Heritage Farm Carrot Cake
Zingerman Cream Cheese Frosting ¢

Goose Island Root Beer Raisin 9

676 Prairie Honey Ice Cream
Honey Caramel ¢ Cinnamon & Sugar Crunch 9

Vanilla Bean Cheesecake
Seediing Farm Lemon-Blueberry Compote
BLIS Maple Tuille 9

Malted Vanilla & Cinnamon Creme Brilée
Chocolate-Hazelnut Cookies 9

Dark Chocolate Fudge “Brownie”

House Peanut Butter Mousse ¢ Salt Caramel 9

Executive Chef Daven Wardynski ® Executive Sous Chef Kevin Atkinson
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