
Moonstruck Dessert Menu  

 Mo o n s t r u c k � s  Br o w n i e  
Su n d a e
A warm brownie  covered  with vanilla 
ice cream  and ribboned  with 
chocolate  sauce  and chopped  
chocolate  bar, topped  with whipped  
cream.

$6

Mo o n s t r u c k � s  Be r r y  
Co b b l e r

Homemade  and warm – a triple berry 
cobbler topped  with vanilla ice cream  
and whipped  cream.

$6

Tra d i t i o n a l  Ri c o t t a  
Ch e e s e c a k e
Cheesecake  made  with ricotta 
delicately textured with a hint of 
natural orange  essence.  Served  with 
raspberry sauce.

$7.5

Ch o c o l a t  Fo n d a n t
Chocolate  layer cake  filled with 
chocolate  cream,  topped  with a 
chocolate  miroir and rimmed  with 
chocolate  flakes.

$7.5

Co c o n u t  Rip i e n o
Creamy  coconut sorbetto served  in the 
natural fruit shell.

$6

Tira m i s u  Tru f f l e
A delectable  truffle of traditional 
marscapone  cheese  surrounding a 
coffee  heart, and dusted  with cocoa  
powder  – all in a delightful truffle 
shape.

$6

Li m o n c e l l o  Flu t e
Refreshing  lemon  gelato swirled 
together with limoncello,  presented  in 
a champagne  glass  that you take 
home.

$7.50

Bo m b a
Classic  Vanilla and chocolate  gelato 
separated by a cherry and sliced  
almonds  covered  in cinnamon,  
finished  with a chocolate  coating.

$7

Dr e a m  Bo m b a
A heart of caramel  surrounded  by 
peanut butter gelato, coated  in milk 
chocolate  and decorated  with peanut 
butter drizzle.

$7

Pea c h  Rip i e n o
Peach  sorbetto served  on  the natural 
fruit shell.

$6


