DESSERTS

Tarte Tatin a la mode
Classic upside—down caramelized apple tart, served with vanilla

1ce cream

Choux Chantilly

Puff pastry, homemade Chantilly, confectioners' sugar

Poire belle Hélene

Roasted halfpear with vanilla ice cream, chocolate sauce, and

almonds

Croquembouche au caramel
Choux stuffed with fine Grand Marnier and French vanilla cream,

fI’GSh blond Caramel, and sliced toasted almonds

Fondant au chocolat noir

Dark Chocolate 13\73 cake and homemade coconut sherbet

WE OFFER A 5% DISCOUNT FOR CASH PAYMENTS
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Profiteroles

Popular dessert, made with bittersweet Callebau dark chocolate

Banana brulée
Pan-seared caramelized fresh banana, with rum over cake
crumble, créme chiboust (pastry cream and soft meringue), and

granul ated burnt sugar

Assortiment de trois sorbets / glaces maison

Choice of three flavors of homemade ice cream or sherbet

Iles flottantes au caramel, créme anglaise et Grand Marnier
Whipped egg white meringue covered with caramel, ﬂoating n

créeme anglaise, flavored with a touch of Grand Marnier

Tartelette aux fraises

Shortcrust, fine pastry cream, fresh strawberry, Whipped cream

Assortiment de fromages de la maison

Platter of three cheeses — Brie, rSo—days—old Swiss, and blue

WE OFFER A 5% DISCOUNT FOR CASH PAYMENTS
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