DESSERTS

BASQUE CHEESECAKE
Blueberries | Lime Gelée | Crystalized White Chocolate 23

Semillon/Sauvignon Blanc- Chateau Climens, Barsac 2010 30
THE BCP SPHERE
Banana Custard | Vanilla Wafers | Caramelized Bananas | Gold Leaf

WP Dark Chocolate Shell Melted Tableside 25

Furmint / Harslevelu, Royal Tokaji "Tokaji Aszu -5 Puttinyos” 2017 25

RASPBERRY STRACCIATELLA BAKED ALASKA
Devil's Food Cake | Toasted Meringue | Fresh Raspberries 22

Moscato d'Asti, Elio Perrone "Sourgal” 2024 19

MOLTEN CHOCOLATE CAKE
Fresh Blackberries | Earl Grey White Chocolate Ice Cream 22

Port, Graham’'s 2000 Vintage 42

VALRHONA CHOCOLATE SOUFFLE
Whipped Creme Fraiche | Chocolate Sauce | Chocolate Ice Cream 24

Port, Graham's 30 Year Tawny 37

STRAWBERRY SHORTCAKE DOUGHNUTS
Vanilla Semifreddo | Harry's Berries Strawberries | Lemon Curd 24

Chardonnay, Alois Kracher "Beerenauslese Cuvée" Burgenland 2019 20

PASTRY CHEF, NICOLE ERLE GENERAL MANAGER, REBECCA HUFF
FOLLOW US ON INSTAGRAM @CUTLASVEGAS

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food born illness,
especially if you have certain medical conditions



