Ssserts

11:00 am to 11:00 pm

Banana Créme Brilée
Peanut butter caramel sauce, banana chips, hazelnut ice cream

Chocolate Truffle Beignets
Lindt dark ganache filled doughnuts, Dulce de Leche, Confectioner’s sugar

Grandma’s Apple Crisp
Cinnamon sugared Granny Smith apples, buttery oat crumble,

vanilla bean ice cream

Triple Threat Chocolate Paté
Milk and white chocolate mousse duo, dark chocolate ganache, mango sorbet

Classic Strawberry Shortcake
Baking powder biscuit, Grand Marnier laced berries, whipped cream

Black Forest Gateau
Marinated Bing cherries, Kirsch infused cream, chocolate shavings

Pistachio Baked Alaska
Ginger loaf, torched Italian meringue, raspberry coulis

Lemon Curd Mille Feuille
Crisp buttered filo pastry, seasonal berries, blueberry sorbet

The Cookie Jar
Eight freshly baked little cookies

Blackfoot Inn Gelato Bar
Our pastry chef’s unique ice-creams, fruit sorbets or frozen yogurts

Rustic Pecan Flan
Quebec maple syrup, roasted pecan halves, chocolate sauce

Tiramisu Cheesecake
Lady finger crumble, mascarpone and cream cheese, coffee liqueur




