
HAND MADE RAW CHOCOLATES 

BILLIONAIRE BAR 5.95
pecans, dates, gogi berries, cacao nibs, cinnamon, caramel, almond butter, 

coconut palm sugar, chocolate

ALMOND BUTTER BALL 3.50
almonds, coconut, vanilla, cinnamon, maple syrup, sea salt

SINFUL PECAN 3.50
pecans, dates, almond butter, cinnamon, maple syrup, coconut palm sugar, chocolate

COCONUT JOY 3.50
cashews, almond, maple syrup, cacao butter, coconut nectar, sea salt, chocolate

PEPPERMINT PATTY 4.25
almonds, coconut, peppermint, maple syrup, cacao nibs , vanilla, chocolate

 

LEMON GINGER COOKIE 1.75
 ginger, lemon zest, cinnamon, almonds, coconut, maple syrup, sea salt

ALMOND BUTTER CUP 1.95
almond butter, maple syrup, almonds, sea salt, cinnamon, chocolate

SALTED CARAMEL BARK 3.50
pecans, chocolate, almond butter, coconut palm sugar, maple syrup, sea salt, caramel

CHOCOLATE COVERED MANGO 4.00
dried mango dipped in chocolate

VANILLA WALNUT FUDGE COOKIE 4.95
almonds, walnuts, almond butter, coconut flakes, agave, buckwheat flour, 

coconut palm sugar, chocolate

CHOCOLATE TURTLE 2.00 
caramel sauce, coconut palm sugar, almond butter, maple syrup, chocolate

Christopher’s Kitchen

guest allergy warning - we cannot guarantee that guests with food or beverage allergies may 
not be exposed through cross contamination. If you have any food or beverage allergies we
recommend that you do not dine with us. please understand that Christopher’s Kitchen 

cannot be responsible for any injury, loss, or damage by an guest with a food or 
beverage allergy who consumes food or beverages 



BROWNIE SUNDAE 15
warm brownie, vanilla ice cream, chocolate sauce, fresh berries

CHOCOLATE DELIGHT 15
warm brownie, chocolate ice cream, cacao acai sauce, orange zest, olive oil

 

BANANA SPLIT 15
3 scoops of ice cream, chocolate sauce, caramel sauce, vanilla cookie crumbles

CINNAMON ROLL 12
served warm with caramel sauce, cinnamon sauce, vanilla ice cream

LEMON VANILLA CHEESECAKE  12.50
almond flour crust, citrus cashew filling, fresh berries, lemon zest, vanilla cream

CHOCOLATE MOUSSE PIE 12.50
walnut almond crust, cacao cashew mousse, chocolate sauce, fresh berries, vanilla cream

SEASONAL PIE 
served with vanilla cream

TIRAMISU PARFAIT 7.50
cacao almond cake, espresso chocolate pudding, vanilla pudding

ICE CREAM SCOOPS 4.95 each
chocolate, vanilla, mint chip, cookies & cream, cookie dough, vanilla salted caramel

TOPPINGS 2.00 each
sliced banana, blueberries, strawberries, vanilla cookie crumbles, mint cookie crumbles

SAUCES 1.25 each
chocolate sauce, caramel sauce, cinnamon sauce

ICE CREAM SHAKES 12 each
CHOCOLATE SUPREME banana, almond butter, almond milk, chocolate sauce

COOKIES & CREAM coconut water, cacao nibs, hemp seeds, chocolate 
STRAWBERRY HEAVEN strawberries, almond milk, vanilla ice cream

CREAMY ICED COFFEE cold brew coffee, vanilla ice cream
 

SWEET TREATS 
All of our desserts are prepared fresh by hand, using organic, dairy free 

and gluten free ingredients. Our house made ice cream is made with 
cashews, coconut and agave.


