
Patisserie

BOISSONS

Molten Chocolate cake 
with Crēme Chantilly

chilled lemon souffle 
with candied kumquats

mousse au chocolat  
with Orange & Almond Tuiles

Trio of FRESH Fruit Sorbet

Citrus Fruits 
with vermouth sabayon brulee

chocolate beignets  
with Crēme Anglais

crÉme BrulÉe
with Tahitian vanilla bean and berries

Gateau aux pommes 
Apple and Caramel Cake with Cider Maple Sauce

ASSIETTE DE FROMAGES
Selection of artisan cheeses  .  .  .  .  .  .  .  . 10.75 
add a glass of Taylor 10 year port . .  .  . 16.95

$6.95 All dishes

caFé americaIN 
2.75

espresso 
2.95

Cappuccino 
3.75

caFé NOISETTE 
2.75

caFé CRèME 
3.25

caFé au lait 
3.50

Chocolat chaud 
3.00

Assorted Teas 
2.25

Hot Toddy
le Poire 

8.75


