
ALPENGLOW
R E S T A U R A N T

Executive Chef • Patrick Norris

D E S S E R T

AK BERRY CRISP 
oatmeal streusel • vanilla ice cream  12 
(Please allow 15-20 minutes for preparation)

KAHLUA CHOCOLATE MOUSSE 
chocolate lightened with whipped cream  10

PINOT GRIGIO POACHED PEAR 
candied walnuts • mascarpone cream 
hibiscus flower 12

CRÈME BRULEE 
caramelized coarse sugar • fresh berries  10

BANANAS FOSTER 
fresh orange juice • brown sugar • butter 
dark rum vanilla ice cream • candied tuille  12

ICE CREAM 
moose tracks • vanilla  8


