RESTAURANT

DESSERTS A
CREME BRULEE

GATEAU FONDANT
AU CHOCOLAT

molton chocolate cake, whipped cream

BANANA TART

with creme Anglaise, whipped cream

STRAWBERRY
NAPOLEON

APPLE TARTE TATIN

vanilla ice cream, créme Anglaise

PROFITEROLES

vanilla ice cream, chocolate sauce

BAR FRITES

BEVERAGES
COFFEE 24.00
ESPRESSO 5.00
CAPPUCCINO 6.50
DOUBLE ESPRESSO 7.00
selection of HOT TEAS 4.50
ICED CAPPUCCINO 7.00
NESCAFE FRAPP 6.00

PORTS
FONSECA BIN 27 11
TAYLOR FLADGATE
10 Year Old Tawny 13
COCKBURNS
20 Year Old Tawny 17
RAMOS PINTO
LBV 2004 13

ASSIETTE

DE FROMAGES

A SELECTION OF

...................................................... ARTISANAL CHEESES
EACH DESSERT choice of THREE 26
14.50 Y choice of FIVE 38

. . PETITE
MIXED BERRIES | FRUIT PLATTER | BISCOTTI
whipped cream serves 2-4 : whipped cream
M/P 22.00 8.00
DESSERT WINES

glass /bottle
MOSCATO D’ASTI 12/NA
“LIQUID GOLD” DOLCE, BY FAR NIENTE, NAPA VALLEY 25/125

5/6/26




