
Here at Masons, our desser�s are crasted by Past�� Chef Rober� Gonzalez, 
the talent behind our sister baker�, Niveaux Patisserie—where its 

exquisite French past�ies will t�anspor� you st�aight to Paris. Each of our 
desser�s are freshly made ever� day with impor�ed French flour, 

chocolate, and butter, bringing the ar� of Niveaux right to your table.

Niveaux also offers  f�ll-ser�ice br�nch - ser�ed daily- feat�ring gour�et 
dishes and past�ies, with perfectly paired wines and cocktails.

Hosting an event? 
Niveaux offers exceptional catering options, perfect for any occasion.

YOU CAN FIND US IN NORTH QUINCY
406 HANCOCK ST, QUINCY, MA 02171

Email info@niveauxpatisserie.com

AFTER DINNER DELIGHTS
E S P RE S S O T I N I  |  1 8

G ra i n ge r ’s  O rga n i c  Vod k a ,  Ato m i c  C o ffe e  L i q u e u r,  E s p re s s o
Ad d  D o rd a  D o u b l e  C h o c o l a te  |  2
Ad d  S a l t ed  C a ra m e l  L i q u e u r  |  2

F U EG O  N O C TU R N O  |  1 7  
L i c o r  43 ,  Am a rgo  d e  C h i l e ,  E s p re s s o

M ARO L O  G RAP PA  &  C AM O M I L E  |  2 4

G A J A  “ S P RE S S ”  G RAP PA  |  2 7

T I N T E RO  M O S C ATO
M o s c a to  d ’A s t i ,  I t a ly  |  1 2  /  4 8

RARE  W I N E  CO M PAN Y  “ B O S TO N  B U AL”
M a d e i ra ,  Po r t u ga l  |  1 6  /  1 2 5

2 0 2 2  C A S T E L N AU  D E  S U D U I RAU T 375 M L
S a u te r � e s ,  F ra n c e  |  1 6  /  6 0  

E D E N  “ N O RT H E R N  S P Y ”  I C Y  C I D E R
No r � h e a s t  K i n gd o m ,  Ve r � o n t  |  1 8  /  7 0

2 0 2 0  D O N N AF U G ATA  B E N  RY È  375 M L
Pa n te l l e r i a ,  I t a ly  |  2 7  /  1 0 5

RO B E RT FO L E Y  “CO N C LU S AO”  375 M L
 Na pa  Va l l e y,  C a l i fo r � i a  |  2 3  /  9 5

2 0 13  KO P K E  CO L H E I TA  W H I T E  75 0 M L
Po r �o,  Po r � � ga l  |  2 2  /  1 7 0

KO P K E  2 0  Y E AR  TAW N Y  75 0 M L
Po r �o,  Po r � � ga l  |  2 0  /  1 5 5

2 0 1 9  N I E P O RT L . B . V.  75 0 M L
Po r �o,  Po r � � ga l  |  1 5  /  1 6 5



BANANA FOSTERS PAVLOVA
Brown Sugar Mering�e, 

Caramelized Banana 
Cremeux, Rum Caramel | 18

Desserts

*Before placing your order, please infor� your ser�er 
if a person in your par�� has a food allerg�.

Frozen 
desserts

*Before placing your order, please infor� your ser�er 
if a person in your par�� has a food allerg�.

NIVEAUX DE CHOCOLAT
French Chocolate Mousse, 

Cher�� Caviar, 
Hazelnut Rocher Cr�nch | 19

BLUEBERRY LEMON 
MILLE-FEUILLE

Wild Blueber�� Cremeux, 
Lemon Basil Oil, 

Creme Fraiche Ice Cream | 18

AFFOGATO
Marcona Almond Bark�, 

Tanzania Vanilla Bean Ice Cream  | 12

CHEF'S SELECTION OF ICE CREAM
Apricot Saffron, Blueberry Sweet 
Corn, Strawberry Rhubarb | 16

CHEF’S SELECTION OF SORBET
St�awber�� Kiwi, Papaya Passion, 

Bergamot Olive Oil | 16

TIRAMISU BAKED ALASKA
Mascar�one Ice Cream, 

Espresso Cake, 
Kahlua Ganache | 20


