Pauline’s

EAT. DRINK. CELEBRATE.

DESSERT MENU

maple créme brilée 9 island ice cream 3/7

rich maple custard & a caramelized sugar glaze choice of vanilla or chocolate

key lime pie 9 tutti frutti 9

key lime custard, coconut cookie crust, raspberry sorbet, vanilla ice cream, raspberry
raspberry sauce & whipped cream sauce & whipped cream

flourless chocolate cake 9 ice cream crépe 12

warm chocolate cake, raspberry sauce & freshly made crépe, choice of vanilla or
whipped cream chocolate ice cream, warm chocolate sauce,

candied walnuts & whipped cream

bananas foster 12

sautéed bananas, butter, brown sugar & rum, chocolate pot de creme 6
3 scoops of vanilla ice cream & whipped cream vegan chocolate, coconut pudding & sea salt flakes

chambord chocolate truffle 3 raspberry sorbet 3/7

irish coffee 11
irish whiskey, bailey's, coffee, whipped cream

matcha-tini 13

vodka, godiva white chocolate liqueur, bailey's, amaretto disaronno
organic matcha, crushed pistachios

café con dulce 12

bourbon, dulce de leche, hot espresso, whipped cream, cinnamon

bananas foster daiquiri 14
rum, butterscotch liqueur, homemade banana fosters sauce, vanilla ice cream

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK, OF FOOD
BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



