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THE COLLECTIVE

DESSERT MENU

DESSERT

CHAI SPICED POACHED PEARS
VIGF

Chai Tea Poached Pears,

Crushed Almonds, Granola,

Coconut Milk Foam

CARROT CAKE
Triple Layered, Cream Cheese
Frosting, Pecans, Whipped Cream

CARAMEL APPLE CRISP
CHEESECAKE

Apples, Granola, Caramel,
Whipped Cream

BROWNIE SUNDAE

Vanilla lce Cream, Caramel Sauce,
Chocolate Sauce, Whipped Cream
Cherry

COOKIES AND CREAM BREAD
PUDDING

Cookie Crumble, Served With A
Vanilla Glaze Drizzle, Whipped Cream

BASQUE KEY LIME
CHEESECAKE GF
Basque Cheesecake, Key Lime Curd,

Guava Sauce, Toasted Coconut

Whipped Cream
1SCOOP GF

Vanilla, Salted Caramel OR
Mango Sorbet

HOT TEAS

Chanticleer Breakfast/Breakfast Decaf,

Nantucket Mint Herbal, Earl Grey,
Moroccan Mint, Emperor s Green Tea,

Tiger Chai
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55 by Eastern Shore Tea Co.

COFFEE by Battimore Coffee & Tea
COFFEE / DECAF COFFEE
SINGLE / DOUBLE ESPRESSO
LATTE

CAPPUCCINO

MOCHA

FRENCH VANILLA LATTE
HOT CHOCOLATE

PORT

EMOTIONS DE LATOUR
BLANCHE SAUTERNES

ZUCCARRDI MALAMADO
FORTIFIED MALBEC

YALUMBA ANTIQUE TAWNY
PORT

TAYLOR FLADGATE 10
TAYLOR FLADGATE 20

RFTER DINNER DELIGHTS

ESPRESSO MARTINI
IRISH COFFEE

OFFSHORE AFTER DARK

Eagle Rare, Borghetti Espresso
Liqueur, Vanilla gyrup,

Chocolate Bitters, Angostura Bitters

BUZZ-TINI

Three Olives Vanilla Vodka,
Pumpkin Spiced Rumchata,
Borghetti gspresso Liqueur,
Espresso
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