
 

Dessert Wines
Château Landion
Sauternes - Bordeaux 2016

Camin Larredya
"Les Grains des Copain" - Jurançon 2015

Fortified Wines
Domaine du Mas Blanc
"Hors d'Age - Sostrera" Banyuls NV

Domaine du Dernier Bastion
Maury Rancio, Roussillon 2008

Mas Amiel
Maury 20 Year NV, Roussillon FR

Churchill’s
Crusted Ruby Port 2015
20 Year Tawny Port NV

Henriques & Henriques
Madeira "Seco Especial 5 Year" NV 
Madeira "Malvasia 10 Year" NV

La Maison Ferré
"D'Oscar" - Pommeau de Normandie AOC

Brard-Blanchard
Pineau des Charentes Blanc, NV  
Pineau des Charentes Rouge, NV 

Domaine Rolet
Macvin du Jura Blanc NV
Macvin du Jura Rouge NV

Sherry
Gracia Hermanos "Corredera" Amontillado
Andalucia, Spain NV

San Emilio Pedro Ximénez
Jerez, Spain NV

Espodol Garnatxa d'Empordà Solera
Catalonia, Spain NV

Brewed Regular & Decaf - 4
Espresso: Single - 5 • Double - 10 
Cappuccino - 6 • Latte - 7

 

Individual Pot 5

 - English Breakfast•Earl Grey•Fruit Rouge 

- Gunpowder•Mint

 - Chamomile•African Amber

Hot Tea

Black Tea

Green Tea

Herbal  

Coffee & Espresso

Les Desserts

 

Assiette de Fromages  16
Chef's Seasonal Cheeses | Fruit-Walnut Bread

Honey Comb | Toasted Walnuts

Warm Manjari Dark Chocolate Cake | Chantilly

Wild Cherry Conserva | Cocoa Nibs

Morello Cherry Ice Cream

La Dame Blanche  13
Madagascar Vanilla Ice Cream

Valrhona Dark Chocolate Sauce | Chantilly 

Gaufrette | Chocolate Pearls | Cherry

Crème Brûlée à la Vanille  12
Madagascar Vanilla Custard | Caramelized Sugar

Cinnamon Sugar Scottish Shortbread

Profiteroles au Chocolat et Caramel  13
Choux | Caramel | Madagascar Vanilla Ice Cream

Valrhona Dark Chocolate Fudge Sauce | Sprinkles 

Baked Valrhona Dark Chocolate Custard | Chantilly

Meringue | Morello Cherries | Langue de Chat 

Trio of Chef's Selected Ice Creams or Sorbets

Langue de Chat | Meringue | Sprinkles

Chef Michelle proudly uses Valrhona Chocolate & King Arthur Flour in all her creations.
Please let your server know of any allergies before ordering.

Items marked GF or GFA are items that are fully Gluten Free or can be modified
to be Gluten Free. Items marked CN contain nuts and may or may not be modified. 
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Moelleux au Chocolat Noir  18

Pot de Crème au Chocolat Noir  12

GFA

GFA

GFA|CN

GFA|CN

9

9

9

11

Glaces et Sorbets Maison  12

Domaine du Mas Blanc "Hors d'Age - Sostrera" Banyuls NV

Henriques & Henriques Madeira "Seco Especial 5 Year" NV

San Emilio “Pedro Ximénez” Jerez, Spain NV

Château Landion - Sauternes - Bordeaux 2016 

Brard-Blanchard - Pineau des Charentes Blanc, NV 

Churchill’s Crusted Ruby Port 2015 

GFA

Espodol - Garnatxa d'Empordà Solera, Catalonia, Spain NV 

Mas Amiel - Maury 20 Year NV, Roussillon FR

17

14

9

10

16

15

9

9

9

9

7

12

8

Brandied Chestnut Ice Cream | Almond Meringue

Valrhona Chocolate | Candied Chestnut

Chantilly | Gaufrette

Coupe Mont-Blanc  14 

GFA


