
DESSERT 

 

PISTACHIO PROFITEROLE  18
candied pistachio, vanilla ice cream, dark chocolate sauce

CRÈME BRÛLÉE  14
vanilla custard, warm madeleine

GÂTEAU AU CHOCOLAT  17
chocolate cake, gianduja ganache,hazelnuts, 

chocolate sorbet

STRAWBERRY RHUBARB MOUSSE 14
vanilla cake, white chocolate pearls, spiced crumble

FROMAGE DU JOUR  16
 strawberry preserves, cornichon, mustard, 

dried fruit & nut loaf

SORBET MÉLANGES  12 
raspberry, lemon, mango passionfruit

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk  of food-borne illness. 



VIN DE DESSERT

• 

DESSERT WINES

Dom. Rolet  14
Macvin du Jura Blanc (savagnin) • 

Jura, France

Ch. de Cérons  30
Cérons “Grand Enclos” (semillon/
sauvignon blanc/muscadelle) 2010 • 

Bordeaux, France

THE  •  TEA •   5
 

MINT VERBENA 
CHAMOMILE 

EARL GREY 
ENGLISH BREAKFAST

VIEUX PARIS
WHITE PEACH MATCHA

  

CAFE  •  COFFEE

 
 

DRIP COFFEE  5
ESPRESSO  3.5
AMERICANO  4 
MACCHIATO  5
CORTADO  5
ESPRESSO PETILLANT  6
CAPPUCCINO  5 
LATTE  5

Dom. Rolet  16
Macvin du Jura Rouge ( poulsard ) • 

Jura, France

Dom. Patrick Baudouin  28
Quarts de Chaume “Les Zersiles” 
(chenin blanc) 2017 • Loire, France

AMARI & DIGESTIFS

Vrignaud Vermouth Rouge  ∙ 13

Cynar  ∙ 12

Averna  ∙ 14

Roger Groult 3yr Calvados Pays d’Auge ∙ 15

A.Hardy Cognac “Organic” VSOP ∙ 18


