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CHOCOLATE MACARON 15

french chocolate cookie, valthona chocolate mousse

VANILLA CREME BRULEE 15

madagascar vani”a bean, fresh raspberries

TRADITIONAL MILLE FEUILLE 13

caramelized puff pastry, vanilla creme patissiere

STRAWBERRY BAKED ALASKA 21

banana-pecan dacquoise, strawberry sorbet

vanilla gelato, cognac flambé
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walnut mustard, seasonal jam & candied hazelnuts

COURONNE DE FONTENAY*goat * RACLETTE raw cow
MIMOLETTE" cow
ROQUEFORT AOP’ sheep raw blue x TETE DE MOINE raw cow

EPOISSES BERTHAUT cow

selection of three 24 enjoy all six 41

N *aged by master affineur rodolphe le meunier f
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DESSERT COCKTAILS

LIVINGSTON & MONROE

Selva Rey cacao rum, st. george nola coffee, espresso 17

TARTE AU CITRON

emon liquor, licor 43, almond, honey, lemon, meringue 16
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GREEN 19 GREEN V.E.P 48
YELLOW 18 YELLOW V.E.P 46

DESSERT WINES

ROYAL TOKAJI 5 PUTTONYOS ASZU
tokaji, hungary 19

TAYLOR 10 YEAR TAWNY PORT

oporto, portugal 14

FONSECA 20 YEAR TAWNY PORT
oporto, portugal 20

ALVEAR SOLERA 1927 PEDRO XIMEMEZ

mantilla-moriles, spain 15
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