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Les besserts

Le FROMAGR @FFINE DU JOUR TARTE @UX POMMES, GLaCe banILLe
Chef’s daily selection of cheeses Fresh apple tart with vanilla ice cream
P/& $8.50
SaLADe De FRUITS FRAIS CReme BRULEe
Seasonal fresh fruit salad Classic Custard topped with
$8.50 a layer of hard caramel
$8.50
GLACeS & SORBETS BANANeS FLaMBéeS
House made ice creams and sorbets Caramelized bananas,
$1.50 “flambéed” with rum table side
$13.50
PROFITEROLES CRépes suzeTTe
Cream puff filled with vanilla ice cream, — Crépes prepared and “flambéed” with Grand
served with chocolate sauce Marnier table side
$8.50 $13.50
TARTE TIEDE @U CHOCOLAT eT Banane CREPeS Les HaLLesS
Warm chocolate and banana tart, vanilla sauce Crépe with creme Chantilly and rum raisin |
$8.50 $8.75
mousse @u CHOCOLAT CREPES @UX FRUITS FRAIS
Valrhona chocolate mousse Crépe with mixed berries and seasonal fruit
$8.50 $8.75
FONDANT TIEDE @U CHOCOLAT
Warm Chocolate Molten
$10.00
Les Vins de Dessert
BORDRAUX Glass Bottle PORTO Glass Bottle
058 2005 Sauternes, Chiteau Veyres (375ml) 11.50 52. 450 NV Quinta Santa Eufémia, Ruby 7.50
055 1997 Sauternes, L'extravagant 455 NV Quinta do Infantado, Tawny 11.00  98.
de Doisy-Daéne (375ml) 495. 456 20y Sandeman, Tawny 13.50  120.
460 20y Taylor fladgate, Tawny 13.50 108.
BLANCS
060 2008 Muscat de Riversaltes MaDeIRAS
Domaine de la Coume du Roy 7.50 65 800 NV New York Malmsey, Barbeito 14.00  130.
080 2007 Semillon, Elderton, 801 NV Boston Bual 14.00 130

Barossa Valley, Australia (375ml) 12.50 59.
0612009 Vouvray Le Mont, Domaine Huet  15.00  75.
062 2006 Chdteau Jolys Jurangon 8.50 45.
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