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AT HARRYMAN HOUSE

DESSERT MENU

Smores Pie | graham cracker crust, chocolate chunk ice cream, “charred” marshmallow topping ’ $8

Lemon Meringue Tartlet a sweet tart shell filled with a lemon custard and a crisp meringue served with
lemon or raspberry sorbet | $7

Chocolate Pecan Jack Daniel’s Cake chopped pecans, semisweet chocolate, and Jack Daniel’s
whiskey blended together in this delicious cake served with chocolate sauce and mint
chocolate chip ice cream | $8

Créme Brolée a silky vanilla custard topped with a caramelized brown sugar crust | $7

Chocolate Brownie Tower two warm dark chocolate brownies layered with your choice of ice cream,
finished with chocolate sauce and whipped cream | $ 7

Bananas Foster sliced bananas sautéed in a rum and brown sugar sauce with, banana bread, vanilla ice

cream, and toasted coconut | $8

Tollhouse Pie a chocolate chip and walnut tollhouse-style pie served “fall-a-part” warm with coffee

ice cream | $8

Cheesecake Duo for Two classic creamy New York-style cheesecake served with a wild Maine blueberry

compote served with an ever-changing cheesecake | $ 11
Sorbet Duo a selection of sorbets served in a baked crépe cup | $6

Cherry Crostada a rustic tart made to order in our brick oven in a pastry crust with sautéed dark cherries
and sugar served with vanilla bean ice cream | $8

Apple Crostada a rustic tart made to order in our brick oven in a pastry crust with sautéed
Granny Smith and Red Delicious apples, cinnamon, sugar, and brown sugar served with vanilla

bean ice cream | $8

Espresso $ 4 or Cappuccino  $ 4%



