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Krisztian Kiss
PASTRY CHEF

Stirreational hore CBardd

Gruyere - St. Nectaire - Comte
Le Délice - La Roche

Offered with a glass of Port Wine. Served with assorted
crackers, French bread and butter

For those with a taste for a fine selection of dessert wines
or after divner drinks our Head Sommelier is available
to help with a recommendation should you wish
to purchase a premium hrand.
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Warm Chaocolate Souffle
Fresh raspberry coulis

Apple Tart with Caramel and Vanilla Sauce

Crispy sheets of puff pastry layers
Caramelized apple slices and pastry cream

Low Carb Lemon - Cherry Parfaits

Sherry, peach and lemon flavored frozen parfait
With yogurt cream

(Hmpterry
Créme Brﬂiééef

Caramelized vanilla enstard

New York Cheesecale

Served with raspberry coulis
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Strawberry Trifle

Vanilla custard combined witb fresh strawberries
Sprinkled with flaked almonds

Butter Pecan Ice Cream

lce Coupe "Cassis”

Vanilla ice cream with white wine soaked pear

Topped with Cassis liqueur and Chantilly cream

Refreshing Orange Cointreau Sherbet

Premium Ice Creams:
Pistachio - Cookies 'n’ Cream - Strawberry

Hot chocolate or caramel sauce
Black Cherry - Vanilla Frozen Yogurt

Gourmandises



