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LEMON MERINGUE Pubping Tart
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SEVEN LAYER S’MORES STACK

Graham Cracker, Marshmallow

Milk Chocolate

CARAMEL CHEESECAKE PARFAIT

Candied Pineapple, Coconut Madeleine

T CroWN DEPENDENCE
The Executive Pastry Chef's Sampling
of our F catured Desserts




