Sweet Endings at the Panama Hotel
winter 2012

all of our desserts are made in-house

FRESH FRUIT CRISP OF THE DAY served with a scoop of Tahitian vanilla gelato

BROWNIE AND FIORELLO’S ARTISAN GELATO TOWER with Belgian bittersweet chocolate sauce

choice of Valhrona chocolate, Tahitian vanilla or strawberry gelato

MOLTEN CHOCOLATE CUPCAKE made with Belgian chocolate

served with vanilla and mocha créme anglaise
BREAD PUDDING with cherries and brandy caramel sauce
LEMON TART with whipped cream and raspberry sauce

PANAMA SUNDAE Tahitian vanilla gelato topped with Belgian bittersweet chocolate sauce,

pecans and whipped cream
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