PATISSERIE 8@ /it dishes

TARTELETTE AU CHOCOLAT
with Peanut Butter Mousse & Creme Chantilly
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CHOCOLATE BEIGNETS
with Créme Anglais

CREME BRULEE

with Tahitian vanilla bean and berries
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GATEAU AUX POMMES
Apple and Caramel Cake with Cider Maple Sauce
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ASSIETTE DE FROMAGES
Selection of artisan cheeses . . . . . . .. 10.75
\ add a glass of Taylor 10 year port . . . 16.95
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MOLTEN CHOCOLATE CAKE
with Creme Chantilly
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CHILLED LEMON SOUFFLE

with candied kumquats

MOUSSE AU CHOCOLAT
with Orange & Almond Tuiles
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TRIO OF FRESH FRUIT SORBET
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CAFE AMERICAIN
2.75

ESPRESSO
2.95

CAPPUCCINO
3.75

CAFE NOISETTE
2.75

CAFE CREME
3.25

CAFE AU LAIT
3.50

CHOCOLAT CHAUD
3.00

ASSORTED TEAS

2.25

AT TE N S NSNS TS I W5 e I e S I I o s

HBILIE ILILILE I T T I T I T B Ao TS T FE I I N T S TS N S A WS TS ST



