Des§2erts

Lemon Mousse Torte

layers of white cake . light lemon mousse
studded with lemon curd . raspberry sauce

Key Lime Tart

graham cracker crust . creamy key lime fining
raspberry sauce . whip cream . fruit garnish

Noto’s Cannoli
crispy pastry shells
Sweetened ricotta filling
chocolate chips . almonds

Tiramisu

[GF]
espresso soaked lady finger sponge
brandy mascarpone mousse

Mascarpone
Cheese Cake

graham cracker crust
mascarpone cheese

your choice:
brandied balsamic strawberry sauce
or chocolate sauce

Creme Brilée

[GF]
baked custard . caramelized sugar
seasonal garnish

Chocolate
Hazelnut Tart

[GF] [DF] [V]

fudge-like chocolate filling
cocoa hazelnut crust
raspberry sauce

Peanut Butter
Bombe

[GF]
COOKie crust
peanut butter ripple mousse
dark chocolate ganache
peanut butter cup crumble

Noto’s desserts are made by
Chef Bill Metzger
at our Grand Rapids restaurant
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