2 MOTHER’S@{“

BISTRO & BAR

MOTHER’S DESSERTS
6.95 each

(except where noted)

all our desserts are made in-house,
from scratch, with pure butter & cream,
using local fruit whenever possible.
to keep life interesting, we change many of our
desserts daily, so please refer to our
special cards for descriptions

PiE oF THE DAY
could be coconut cream, key lime, white chocolate,
banana cream, blueberry...please inquire

DESSERT DU JOoURr
a rotating creation from our pastry chef....could
be a delcious pudding, a delightful cake or a
delectable pastry

CREME BROULEE
a rich creamy vanilla custard,
topped with “burnt” sugar

BROWNIE SUNDAE DU JOUR
varying kinds of brownies,
topped with house made ice creams & sauces

DEeviL’s Foop CAKE
moist chocolate cake topped with a
thick chocolate ganache frosting

SEASONAL FruIiT CRIiSP/COBBLER
with varying toppings, served warm
with vanilla ice cream
7.50

ASSORTED SORBETS
three scoops of our own home made sorbets,
varying daily
5.95

IcE CREAM SUNDAE
house-made hot fudge with three scoops of
vanilla bean ice cream, topped with whipped cream
5-95

add toasted pecans or walnuts 1.00

ASSORTED MINI COOKIES
4 for 1.00

M.O.M. DESSERT
varies monthly...please inquire
p/a

Pastry Chef: Debbie Putnam



