DESSERTS

Matcha Green Tea Parfait
Griottes Cherry Compote, Rice Krispies Galette,
Crispy Rice Noodles

Sweet Orange Chocolate Palet
Hazelnut Brownie, Raspberry Marmalade,
Praline Ice Cream

The Exotic Variation
Gold Pineapple Tempura, Coconut Tapioca Soup,
Baby Kiwi, Guava Sorbet

Trilogy of Lemon Profiteroles
Lemon Curd, Fresh Blueberries,
Tahitian Vanilla Ice Cream

Peanut Butter Crumble with Caramel Apple
California Medjool Date Emulsion, Quince Sorbet

Heart of Guanaja Chocolate Tart

Passionata Cremeux, Sumatra Coffee Ice Cream

COFFEE AND TEA

Coffee

Regular Coffee, Decaffeinated Coftee, Espresso,
Cappuccino, Macchiato, Caffe Latte, Marocchino,
Caffée Mocha

Tea
English Breakfast Tea, Decaffeinated Earl Grey Tea,
Ginger Lemon Green Tea, Gunpowder Green Tea,
Jasmine Green Tea

Pastry CHEF, FABRICE LERAY



AFTER DINNER DRINKS

DEsserT WINES

17 Kirdlyudvar, Furmint-Hdrslevel,” Cuvée Ilona”
Tokaji, Hungary 2003

75  D’Oliveira, Verdelho 1912
16  Damiano, Barolo Chinato, Piedmonte, Italy MV

CoagNAcs
40  Rémy Martin XO
250 Rémy Martin Louis XIII
100 Hennessy Paradis
350 Richard Hennessy

ARMAGNACS
55  Chéateau du Busca, Armagnac Ténareéze 1946
240 Castarede, Armagnac 1924

200 Castarede, Armagnac 1931
195 Castarede, Armagnac 1934
190 Castarede, Armagnac 1939
185 Castarede, Armagnac 1941
150 Castarede, Armagnac 1942
145 Castarede, Armagnac 1943
140 Castarede, Armagnac 1944
95  Castarede, Armagnac 1948
31  Castarede, Armagnac 1987
15  Cerbois, Armagnac, VSOP

CALVADOS
25  Daron XO, Calvados
17  Chateau du Breuil VSOP, Calvados

Grarra, Eaux DE VIE & TEQUILA
25  Marolo, Grappa Moscato
20  G.E. Massenez, Poire Prisonniére
TeqQuILA
42 Casa Dragones, Sipping Tequila

85  Patron, Gran Burdeos

Additional Selections Available



