
RASPBERRY PANNA COTTA       13 
creamy vanilla bean, housemade raspberry compote 
(GF, NF) 

 
CHOCOLATE TORTE        12 
flourless and decadent, blackberry coulis 
(GF, NF) 

 
KEY LIME CANNOLI       12 
ricotta folded with house key lime curd, fresh lime zest 
presented on a bed of toasted coconut 
 

TIRED TRAVELER ICED COFFEE        13 
caffeinated iced coffee, Kahlua, Baileys Irish cream, chocolate drizzle, on the rocks    

 

PROSECCO FLOAT         15 
coconut sorbet, creamy limoncello, prosecco    

 

MOOSE TRACKS          12 
Godiva white chocolate liqueur, Skrewball peanut butter whiskey, milk,  
chocolate and caramel drizzle, on the rocks 

ORANGE-CHOCOLATE MOUSSE    12 
silken tofu and dates, naturally sugar-free 

(GF, NF, VV) 

 
RED WINE-POACHED PEAR            13 
pistachio crème anglaise 
(GF) 

 
COCONUT SORBET                 12 
fresh berries 

(VV, GF) 

 
S’MORES SKILLET                    15 
brown butter graham cracker base,  
chocolate ganache, cookie dough drops,  
bruleed marshmallow, vanilla ice cream 
(NF) 

Dessert 

Sweet Sips 

 

HAWTHORNE’S FAVORITE 
SIGNATURE DESSERT 

NATHANIEL’S BREAD PUDDING     12 
caramelized pear and chocolate chips, served warm 

bourbon caramel, sea salt  
a la mode +2 

(NF) 

VV—Vegan| GF—Gluten-Free | NF—Nut-Free 


