
                              A Culinary Truth ~ “Food is the most 

primitive form of comfort”  

18% gratuity will be automatically added to parties of eight and more                                  

Respectfully, The Suncadia Culinary Team: 

Consuming some raw or undercooked foods can increase risk of food-borne illness       Executive Chef ~ Andrew Wilson | 

Sous Chef ~ Oscar Guitron | Chef de Cuisine ~ Alex Paguaga | 

 

 

 
 

Dessert Menu

 

Maple Crème Brulee        8 

Caramelized sugar, chocolate dipped shortbread cookies                                           
 
   
Warm Peach Cobbler        8 

Topped with cinnamon spiced chantilly cream  

 

           

Molten Chocolate Bundt Cake       8 

Warm chocolate cake, chocolate sauce, berry coulis, Mt. Stuart vanilla ice cream     

 

          

All American Apple Pie        8 

Served warm, Winegar’s Mt. Stuart vanilla ice cream  

 

 

Campfire Delight        12 

Roast marshmallows over an open flame while staying cozy inside!  This dessert for two, with graham 

crackers, marshmallows, and Hershey chocolate bars is definitely for the young at heart! 

 

           

Thomas Kemper Root Beer Float      5 

 Winegar’s Mt. Stuart vanilla ice cream     

 

 

Banana Split         9 

Three scoops of Winegar’s Mt. Stuart vanilla ice cream, sliced bananas, caramel sauce, chocolate sauce,  

fresh strawberries, whip cream      

 

 


