
(GF) – gluten free (GFA) – gluten free available (V) – vegetarian (VA) – vegetarian available  (VG) – vegan 
(VGA) – vegan available  (DF) – dairy free (DFA) – dairy free available

Please inform your server of any dietary preferences as many dishes can be modified: 

the attic DESSERT

Poached Pear $13 
Tender poached Bosc pear with house granola, toasted hazelnuts, and pear reduction

sauce.

Strawberry Buttermilk Biscuit $12 
Light, flaky house-made biscuit with delicate whipped topping, fresh strawberries, and

macerated strawberry drizzle.

Cheesecake $11 
Classic cheesecake finished with fresh organic berries and whipped cream.

Dark Chocolate Bundt Cake $12 
Dark chocolate bundt with ganache, raspberry coulis, fresh raspberries, and mint.
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