
Detour Dessert Lounge
*Please let us know your dietary needs, we may be able to substitute ingredients or create 

something special just for you.

                                                        ---Non-Cake Desserts---

Chocolate ‘carte blanche’ platter *serves two 
- chocolate dipped strawberries, dark chocolate orange handmade truffles, 2 chocolate mousses served with two glasses of 

Black Bubbles sparkling Shiraz or two mugs of dark chocolate mint mocha... $17

Vanilla ‘carte blanche’ platter  *serves two                                                                                                                 
– white chocolate dipped short bread, cold vanilla bean poached pears, 2 vanilla custards served with two glasses of sparkling  

Chardonnay   or two mugs of our famous white chocolate mocha... $17                                                              

Unde’NAI’able pear & macadamia nut tart drizzled with white chocolate, served with Pinot Grigio  or  a vanilla latte...$10

Fruit skewers seasonal fruit served with home-made mint yogurt (vegan and wheat free)... $7

Jer-Ber Chocolate Tower layers of chocolate-stuffed phyllo, chocolate Napoleon mousse with strawberries and 

whipping cream... $7

Jennie-lynn Fruit salsa with cinnamon chips (vegan and wheat free)... $5

Baked Chocolate love pot(wheat and lactose free)... $5

Arctic Goobers an AWESOME treat made with a variety of ice creams; ask your server for today’s flavors... $5

Twerd Squares Zippy  is a  chocolate roasted almond brownie and Frippy is a blonde gram coconut brownie.. $5

Cookie bake assorted cookies fresh out of the oven, served with cold milk (*four cookies per serving)... $4

The Dunphy Hazelnut chocolate spread on a grilled Italian sweet and sour crust... $2

1 4  C E N T E N N I A L  S Q U A R E



*Please let us know your dietary needs, we may be able to substitute ingredients or create something special 
for your needs.

Hilary hates cake – but loves this - a banana chocolate cake with peanut butter fudge (vegan)... $6

   Coconut Chocolate Cake (vegan)... $6

    Lemon pound tower with a lemon rind curd and a lemon glaze... $7

   FRANKIE’S New York Crumb cake served the traditional New York way or with peaches and whipping 

cream... $6

    Chocolate Caramel Dream torte... $7

    Orange chiffon cake... $7

   Hannah Banana cake - over the top with home made caramel and  cream cheese icing... $6

   Lady Lara - white cake with Bavarian cream, topped with seasonal fruit and surrounded with home-made lady fingers ... 
$6

The Bifky - ‘the real deal’ - dark chocolate cake with chocolate cream icing: ‘don’t mess with the Bifky’!... $7

The Heiner - chocolate cake with fudge, home made caramel sauce and chocolate covered toffee pieces... $7

The Lola - chocolate cake layered bavarian icing and raspberry, topped with vanilla bean fudge... $6

The Cheese Quake - ask your server for today’s flavor... $7

*Ask about Pat’s pie of the month*

Everything has a story; ask your server about the names  of our desserts!
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