
The Lodge at Bryce Canyon Dessert Selections 

 
Canyon Carrot Cake................................ cream cheese frosting & caramel sauce 

Crème Brulee of the day………………..……….  pastry chef’s daily creation please  ask your server 

Agua Point Apple Fritter……………….…...       old settlers recipe topped with cinnamon powdered 
sugar, candied walnuts & served with vanilla ice cream 

Rainbow Point Bread Pudding……..........…. layers of raisins & custard baked bread served hot with      
vanilla bean cream anglaise 

gluten free chocolate torte …..……..……      rich and creamy flourless torte especially for our 
gluten free guests 

Sunset Point Brownie………………………..……..…..    a rich fudge brownie served warm with vanilla bean 
ice cream & whipped cream 

Forever Chocolate Mousse Pie………….…   Oreo cookie crust, rich chocolate mousse topped with 
whipped cream 

Fairyland fresh fruit tart……………..……… Pastry tart shell filled with custard and topped with a 
selection of fresh berries 

Fairview Point fresh fruit plate…..………..  Selection of fresh fruits and berries 

Chef’s daily Cheese cake………………     2 slices of a rotating variety of New York style 
cheesecake – ask your server about today’s selections  

Lively Lemon Bar …………………………       Lemon curd in buttery short bread 

Ice cream & Sorbet 

Vanilla bean ice Cream.................................  

Specialty ice cream & sorbet...................... $ Ask your server about today’s Selections 

 

Consuming raw or undercooked seafood, shellfish, meats, poultry, or eggs may increase your risk of food borne 
illness. 
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