
Desserts
TRADITIONAL CREME BRULEE 

A delicate custard infused with real vanilla beans and finished 

with a caramelized sugar crust and fresh fruit garnish. 

CANNOLI TRIO 

Traditional, chocolate chip and fresh-berry flavoured, 

an Old Italian favourite, pastry shells filled with  

sweetened ricotta cheese and individually garnished. 

KEY LIME PIE 

Individually made in mason jars, these pies are layered with 

key lime pie filling, graham crust and finished  

with whipping cream. 

NEW YORK CHEESECAKE 

A perfect rich in taste, but light and fluffy in texture, 

cheesecake plain finished with a raspberry and chocolate 

culis and whipped cream. 

SMORES SKILLET 

Our twist on a classic campfire treat, a warm chocolate 

ganache topped with caramelized marshmallows and served 

with graham crackers for dipping. 

THE INNSVILLE HOT FUDGE SUNDAE 

French vanilla ice cream, smothered in hot fudge 

 finished off with whipped cream. 

SEASONAL PIE 

Ask your server about our fresh made seasonal pies, 

 you won’t be disappointed. 

INNSVILLE

DESSERT MENU

ALL DESSERTS ARE $6.95


