
Coupe Oberst	 16
lemon sorbet, ginger eau-de-vie

Vacherin aux fruits exotiques     	 18
passion mango sorbet, coconut cream, meringue

Île flottante	 21
candied almonds, grand marnier

Baba au rhum 	 18
dark rums, vanilla cream, fresh pineapple 

Tarte au chocolat     	 23
vanilla ice cream, amer

Marjolaine	 18
hazelnut dacquoise and cream, chocolate ganache 

Service du fromage*	 39
comté, brillat-savarin, fourme d’ambert

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

02 | 23 | 26

DESSERT



DESSERT

02 | 18 | 26

VINS DE DESSERT

Domaine de la Dentelle Rosé			   23/5oz. 
Bugey-Cerdon – Auvergne–Rhône-Alpes | NV

Domaine Huet ‘Le Mont’ Moelleux 1er 			   32/3oz. 
Trie Vouvray - Loire | 2020

Château d’Yquem Sauternes - Bordeaux | 2018		  82

L’Archiviste Banyuls | 1966			   42

Niepoort ‘Colheita’ Douro - Portugal | 2009		  26

Rare Wine Company ‘New York Malmsey’		  18 
Madeira - Portugal | NV	

Henriques & Henriques ‘Terrantez 20 Year’		  40 
Madeira - Portugal | NV

d’Oliveira ‘Boal’ Madeira - Portugal | 1968		  145

MISTELLE

Jacky Navarre | Pineau des Charentes Rosé		  22

Jean-Luc Pasquet | Pineau des Charentes		  12

Manoir de Monteuil Pommeau de Normandie		  18

Vilmart ‘Ratafia de Champagne’ 			   24
Champagne | 2013 	

CAFÉ

Americano 			   6.5
Espresso 			   6.5
Espresso with milk			   8.5

THÉ

Genmaicha			   8
English Breakfast			   8
Earl Grey			   8
Chamomile			   8
Lemon Ginger			   8


