
(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 6  

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 6  

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 6  

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 

 

C R È M E  B R Û L É E   2 6  

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

 

A P P L E  P I E   3 0  

House-Made Tahitian Vanilla Bean Ice Cream, Chantilly Cream 

 

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 6  

Assorted Flavors 

 

 

 

 

 

 

 

 

 

T I R A M I S U   3 0  

Mascarpone Mousse, Coffee-Soaked Lady Finger Cake 
Espresso Ice Cream, Cocoa Tuile 

 

S T R A W B E R R Y  S H O R T C A K E   3 0  

Light Vanilla Mousse, Semi-Confit Harry’s Berries 
Strawberries & Consommé, Almond Genoise Cake  

 

W I L D  B E R R I E S  &  F L O W E R S   3 0  

Chamomile-Scented Cheesecake, Bordier Butter Sable 
Local Honey, Black Currant Coulis  
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