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Selection af Dessents §10.00
¥included in our Prix-Fixe Lunch Menu

Fandant au Chocelat
warm dark chocolate melten cakie, hazelnut ice cream

*Jle Flottante de Catherine
veny light soft mevingue, vanilla sauce, teasted hazelnuts, caramel drizzle

Mant Blanc
cuisp medingue, vanilla ice cream, chestnut puiée, chocolate diizzle, creme Chantilly

%
pastiy puffs, Madagascar vanilla bean ice cream, fiot chocolate sauce

aufﬁéedu $1200 .

* Pain f]’e«duaﬁa Veweine
wann bread and butter pudding, verbiena vanilla sauce

Farandale de Dessents
tuio of creme builée, fondant au chocelat & port wine sabayon figs

cunm pot wine saliayon

ch&eto Glaces Mais

ﬁamemade%’umitoaaﬁetwticeman?n
Creme Brilée

caramelized rich vanilla custard, tuile

Jarnte Tatin “a la Maode”
caramelized apples, cuispy pasty dough, vanilla bean ice cream

Plateaw de Framages $15.00 per pesson
sixc antisanal cheeses: goat, cow, sheep, blue, walnut-raisin bread, fruit and compate

Espressa: §4.00 Dauble: $6.50 Cappuccine: $ 550 Coffee: $3.50 (percup)
Imponted Tea: § 4.50 IJuish Coffee: $12.5¢ French Coffee: $12.50 Mexican Coffee: $12.50

Edith and Didier Jouvenet, Propriétaires



