INs de Dessert

Whites & Ice Wines glass
056 200S Sauternes, Chateau Lafon 7.00
057 1991 Sauternes, Chateau d’Yquem (375ml)
060 2006 Muscat de Riversaltes,
Domaine de 1a Coume du Roy 6.50

061 1994 Pacherenc du Vic-Bilh, Brumaire 8.50
065 Neige Cidre de Glace (375m)) 13.00
Porto
450 NV Quinta Santa @ufemia, Ruby 1.50
456 20y Taylor Fladgate, Tawny 13.50
460 1985 Royal Oporto, Vintage (375ml) 10.50
459 2000 Churchill, Late Bottled Vintage 9.50
Red
950 NV Cassis, Clinton Vineyards (375ml) 10.50
Grappa

_!; 5400 Nardini Bianca @quavite 13.00
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Creme Bralée
(classic créme bralée)

Mousse au Chocolat
(chocolate mousse)

Profiteroles
(vanilla ice cream in puff pastry & hot chocolate sauce)

Creme Caramel
(flan)

Tarte Tatin
(upside down caramelized apple tarte)

Glaces & Sorbets du Jour
(daily selection of homemade ice creams and sorbets)

Daily Special Dessert
(ask your server)

Cheese Plate of the Day

6.50

6.50

6.50

6.50

6.50

8.50

P/A

LHD 01/04/08\\.-




