
Mont Fuji	 18
chestnut cream, yuzu ice cream, vanilla

Pavlova aux pommes vertes     	 18
green apple sorbet, calvados cream, meringue

Soufflé Glacé   	 18
iced mandarin and tangerine mousse, citrus segments

Tarte au chocolat 	 18
sable Breton, caramel, banana stracciatella ice cream

Marjolaine	 18
hazelnut dacquoise and cream, chocolate ganache 

SERVICE DU FROMAGE*

A selection of:

1 Cheese	 16
3 Cheeses	 32

* Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may 
increase your chances of foodborne illness
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DINNER DESSERT



* Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase 
your chances of foodborne illness
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DESSERT

VINS DE DESSERT

Dagueneau ‘Les Jardins du Babylone’ 			   28/oz
Jurançon Moelleux - Sud Ouest | 2018	

Château d’Yquem 			   38/oz
Sauternes - Bordeaux | 2021

Vilmart ‘Ratafia de Champagne’ 			   12/oz
Champagne | 2013 	

Domaine de la Comme du Roy 			   24/oz
Maury Tuilé - Roussillon | 1979			 

Niepoort ‘20 Year Tawny’			   12/oz 
Douro - Portugal | NV			 

Rare Wine Company ‘New York Malmsey’ 			  8/oz 
Madeira - Portugal | NV	

CAFÉ

Drip 			   6.50
Espresso 			   6.50
Espresso with milk			   8.50

THÉ

Jasmine Pearl			   8
English Breakfast			   8
Earl Grey			   8
Chamomile			   8
Lemon Ginger			   8


