
 

 

Creamy white chocolate cheesecake 
with raspberry swirls and topped 

with  raspberry and vanilla sauces. 
$6.00 

 

Rich custard with white chocolate, 
encrusted with golden brown sugar.   

$6.00 
 

Chocolate Hazelnut center,  
Frangelico crème anglaise,  

raspberry sauce, crushed hazelnuts 
$6.00 

Our Signature! 
This classic version features a 

graham cracker crust filled with 
light key lime custard, topped with 

whipped cream.   
$5.00 

 
 

Served deep dish style with all 
butter crust, caramel sauce  
& vanilla bean ice cream. 

$6.00 
 

Butter toasted carrot cake, 
caramelized pineapple and 

oatmeal cookie crust.  
$6.00 

 
 

Chicago’s Very Own! 
Ask your server about 

today’s flavors. 
$4.00 

A la Mode $1.00 

Butter caramel sauce,  
bourbon vanilla ice cream     

 $6.00 

Robert Mondavi, Moscato D’Oro, Napa Valley, CA, 2007 
   Honeysuckle, peach and spice notes  

11/50 



 

Susana Balbo, Late Harvest Malbec, Argentina, 2008 
  Rich blackberry pie and plum flavors  

12/65 

ALL MENU ITEMS AND PRICES SUBJECT TO CHANGE 


