
Signature Dessert  
Molten Chocolate 
Baked-to-order warm chocolate cake with a gooey center, served with coffee gelato, milk chocolate 
covered almonds and Valrhona chocolate sauce  10.99 
20-Year-Old Tawny: Taylor Fladgate (Douro) 
 
Raspberry Molten 
Our famous warm chocolate cake with a fresh raspberry center served with raspberry sorbet, milk 
chocolate covered almonds, and Valrhona chocolate sauce 11.99 
20-Year-Old Tawny: Taylor Fladgate (Douro) 
 
Crème Brûlée 
Vanilla cream caramelized a la minute by our chefs, garnished with orange butter cookies  
and fresh fruit  9.99 
Broadbent “Rainwater” Madeira (Madeira, Portugal) 
 
Citrus Cheesecake 
Our vanilla cheesecake served with a pomelo citrus salad topped with a graham florentine  8.99 
2008 Jackson Triggs Vidal Ice Wine (Niagara, Canada) 
 
Manjari Mousse 
Bittersweet Valrhona Manjari chocolate mousse layered with chocolate buttermilk cake and served with a 
napoleon of blackberry cabernet sorbet and strudel dough  11.99 
2009 Rosa Regale, Brachetto d’Acqui (Piedmont, Italy) 
 
Boston Cream 
Finale’s version of the famed dessert featuring yellow cake, Bavarian cream and bittersweet chocolate.  
Also includes miniature “Best of Boston” whoopie pies, a vanilla gelato sandwich with cherry almond 
florentines, apricot sauce and fresh fruit  10.99 
10-Year-Old Tawny:  Taylor Fladgate (Douro) 
 
Black Currant Mousse 
Black currant mousse layered with apple gelee and vanilla chiffon cake served with sour cream mousse 
and a granny smith apple sauce   9.99 
Lustau Solera Reserva Pedro Ximenez “San Emilio” (Spain) 
 
Hot Fudge Sundae 
Warm bittersweet brownie with Tahitian vanilla gelato and covered with your choice of hot fudge sauce or 
butterscotch sauce 7.99  Upgrade to banana split for $2 
Banyuls, Les Clos de Paulilles (France)  
 
Apple a la Mode 
Warm and lightly spiced Macintosh apple and cranberry tart served with Tahitian vanilla gelato, lavender 
soaked hazelnut financier and honey caramel sauce  8.99 
Lustau Solera Reserva Moscatel Superior “Emilin” Sherry (Spain) 
 
Seasonal Cornucopia 
Coconut and cherry rice pudding, roasted green apples with cinnamon cake croutons, with a warmed 
pistachio cardamom cake pudding served with Tahitian vanilla gelato   9.99 
2003 Domaine Sigalas Vin Santo (Santorini) 
 
Peanut Butter Pie 
Peanut butter mousse layered with salted peanuts and chocolate ganache with Valrhona chocolate gelato 
and salted peanut brittle  10.99 
10-Year-Old Tawny: Taylor Fladgate (Douro) 
 
Tiramisu 
Finale’s tiramisu with espresso anglaise, nougat glace and almond cranberry biscotti  10.99 
Lustau Solera Reserva Pedro Ximenez “San Emilio” (Spain) 
 

Each dessert is followed by a suggested wine/beverage pairing. • Pastry from the case:  Choose a pastry from our pastry case  
and add your choice of sauce and gelato or sorbet  7.99 • A gratuity of 20% will be added to parties of 

6 or more guests. • All desserts are prepared on the same equipment and may contain trace amounts of nuts.

Allergy Warning: Numerous selections on our menu contain one or more of the following ingredients:  dairy, nuts, alcohol, 
gluten and shellfish. Before placing your order, please inform your server if a person in your party has a food allergy.
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