dessert

12 CHEF’S BRIOCHE BREAD
PUDDING

Topped with whiskey caramel sauce
and served with Tillamook ice

cream

10 OLD FASHIONED CHEESECAKE

Milo’s take on an American Classic

40 THE MILO BRANDY ICE

Kablua + Brandy + Tillamook Ice
Cream

10 CREME BRULEE

Classic vanilla bean + fresh berries

9 CHOCOLATE MOUSSE TART
Callebaut chocolate ganache +
mousse + shaved chocolate

Desserts by
Sous Chef Semone Roberts
and Executive Chef Ryan
Murphy

milo

AT THE ELLISON
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Final Dessert Menu Size :
4.34 x 7.07 inches



