
 
(PL) Denotes a signature Polo Lounge dish  
* Please allow 20 minutes for baking 

D E S S E R T  

 

 

C A R R O T  C A K E   2 4  

Pineapple & Pecan Studded Carrot Cake 
Traditional Cream Cheese Frosting, Toasted Coconut 

 

O L D - F A S H I O N E D   
C H O C O L A T E  C A K E   2 4  

Five-Layer Devil’s Food Cake 
Dark Chocolate Frosting, Crunchy Pearls, Chantilly Cream 

 

N E W  Y O R K  C H E E S E C A K E   2 4  

White Chocolate Cheesecake 
Graham Cracker Crust, House-Made Strawberry Jam 

 

C H O C O L A T E  S O U F F L É * (PL )   3 8  

Vanilla Sauce, Whipped Cream 
 

S O U F F L É  O F  T H E  D A Y * (PL )   3 8  

Vanilla Sauce, Whipped Cream 

 

 

C R È M E  B R Û L É E   2 4                         

Tahitian Vanilla Bean-Infused Crème Brûlée, Summer Berries 
Orange Sambuca Biscotti 

 

B A K E D  A L A S K A   2 8  

House-Made Black Raspberry Chocolate Chip Ice Cream  
Chambord-Laced Viennese Chocolate Cake, Toasted Meringue 

 

P R O F I T E R O L E S   2 8  

House-Made Tahitian Vanilla Bean Ice Cream, Chantilly,  
Manjari Chocolate Sauce  

 

 

A P P L E  P I E   2 8  

House-Made Tahitian Vanilla Bean Ice Cream, Chantilly Cream 
 

P A U L  R E V E R E  W I L L I A M S ’  
S T R A W B E R R Y  S H O R T C A K E   

S U N D A E   2 8  

House-Made Strawberry Ice Cream, Macerated Strawberries 
Orange-Laced Shortcake 

 

H O U S E - M A D E   
I C E  C R E A M S  &  S O R B E T   2 4  

Assorted Flavors 

 

 


	CARROT CAKE  24
	old-fashioned  chocolate cake  24
	new york cheesecake  24
	Chocolate Soufflé*(PL)   38
	Soufflé of the day*(PL)   38
	Crème Brûlée  24
	BAKED ALASKA  28
	profiteroles  28
	APPLE PIE  28
	paul revere williams’ strawberry shortcake  sundae  28
	HOUSE-MADE  ICE CREAMS & SORBET  24

