
The Range Desserts 
 

 

The Range’s Signature NY Cheesecake 
An indulgent creamy slice of cheese cake accompanied by Caramel sauce 

$9 
 
 

Chocolate Raspberry Torte 
Layers of moist Chocolate cake with a fresh raspberry mousse in between each layer 

topped with fresh raspberries an elegant chocolate ganache glaze 
$8 

 
 

Napoleon 
Layers of flakey puff pastry filled with Bavarian cream topped with a royal icing glaze 

$9 
 
 

Bourbon Pineapple Upside Down Cake 
A pineapple upside down cake with bourbon pineapple chutney and a drizzle of bourbon 

sauce 
$8 

 
 

Brookie Sundae 
A warm brownie cookie combo topped with vanilla ice cream, caramel, chocolate sauce 

and walnuts 
$8 

 
 

Bananas Foster 
Fresh Sliced Bananas are placed on top of a rich Vanilla bean Ice Cream. Served in a tuile 

bowl accompanied by a sweet fosters sauce set ablaze tableside & delicately poured 
over-top your dessert for two 

$12 
 
 



 

Cherries Jubilee 
Macerated Black Cherries are soaked in citrus flavored liqueur & served on top of our 

creamy Vanilla bean Ice Cream in a delicate tuile bowl. Accompanied by Cherry nectar set 
ablaze tableside & delicately poured over-top your dessert for two 

$12 

 
 

Crème Brule’ 
Delicate custard is coated in a caramelized sugar crust served w/ a fresh whipped cream 

& seasonal berries 
$9 

 
 

Scoop of Ice Cream 
Choice of Vanilla bean or Sugar Free Vanilla bean 

Topped w/ fresh mint 
$6 

Add fresh berries for $3 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
And to compliment the perfect dessert, 

The perfect dessert Cocktail!  
 

Porter Float 
A simple adults-only float using vanilla ice cream 

 
 

Caramel Appletini 
Crown Apple, Apple Pucker and Salted Caramel Baileys  

Shaken and garnished with an apple slice 

 
 

Raspberry Cream Martini 
Raspberry vodka, Kahlua, Baileys Irish Cream 
Shaken and garnished with fresh raspberries 

 
 

Chocolate Banana  
Crème de Banana, Frangelico, vanilla vodka, and milk 

Shaken and served in a chocolate drizzled martini glass 
 
 

Salted Caramel Latte 
Frangelico, Salted Caramel Baileys and espresso 

Shaken and served cold in a martini glass and garnished with a caramel 

 
 

Grasshopper 
White & Green Hiram Walker Cream De Mint & cream 

 
 
 
 
  
 
 



 
 


