
Valrhona Chocolate Soufflé Cake  15. 

Served with orange compote and vanilla gelato 
 

Strawberry Rhubarb Crisp  14. 

Served with fior di latte gelato 
 

Fred’s Tiramisu  12. 

Angel cake, mascarpone & espresso  
 

Key Lime Cheesecake  14. 

Served with whipped cream and piña colada sauce 
 

Lychee Panna Cotta  14. 

Served with blackberry sauce and vanilla sabayon 
 

Chocolate Passion Fruit Tart  12. 

Served with crème anglaise and chocolate sorbet 
 

Profiteroles  10. 

Cream puff pastry, caramel ice cream & warm chocolate sauce 
 

Assorted Homemade Chocolates  16. 
 

Seasonal Fruit Plate  13. 
 

Assorted Cookies & Biscotti Plate  10. 
 

Fred’s Dessert Quintet  23. 

Tasting plate of chef’s selections 

 

Vicente Galeas – Pastry Chef 
 

*We now carry local NY Ronny Brook milk* 
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