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at The Simsbury Inn
 Spring Desserts 

Pastry Chef Laura Day

$8ea
Ultimate Chocolate Guinness Cake

The Inn’s signature chocolate cake enhanced with Guinness beer, 
layered with rich chocolate fudge icing, whipped cream
& served over raspberry sauce
Coconut Cake
Three layers of moist coconut cake, filled with coconut custard, 
finished with whipped cream cheese icing, toasted coconut, 
chocolate sauce and browned butter macadamia crumb                                                 

Blueberry Pie 

Perfectly sweet blueberry filling baked to perfection with browned butter 
almond streusel, served warm with French vanilla ice cream & raspberry sauce   GF
Cheesecake
Creamy vanilla cheesecake, swirled with raspberry preserves, house made 
graham cracker crust, orange caramel drizzle, fresh berries & whipped cream   GF
Lemon Crème Brulé
Lemon infused creamy custard with a crunchy caramelized top, 
fresh berries & meringue crisps   GF 
Assorted Ice Cream and Sorbet 

1-Scoop  $2.50       2- Scoops  $5.00

                                                Espresso  $4

Cappuccino  $4                            
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