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Krisztian Kiss
PASTRY CHEF
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Bel Paese - Saint Félicien - Langres
Goat’s Cheese "Buche” - Danish Blue

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

For those with a taste for a fine sclection of dessert wines
ot after dinner drinks our Head Sommclicr is available
to help with a reccommendation should yon
wish to purchasc a premium brand.
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Mill Chocolate, Hazelnut - Pistachio Gateaux
Sponge cake with chocolate praline layers

and pistachio bavaroise

Coffee Biscuit Terrine with Creme Legere

Soft biscuits surrounded by pastry cream
Creamy caramel sauce

Low Calorie Baked Apple
Filled with walnuts and scrved on vanilla sauce
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Créme Brilée

Caramelized vanilla eustard

New York Cheesecake

Scrved with raspberry coubs
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Apricot-Almond Cream Cake
Almond cake with vanilla and lemon juice
Topped with apricot cream and served with fresh berries

Triple Chocolate lce Cream
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ice Coupe "Denmari”

Vanilla ice cream with warm chocolate sauce,

almonds and whipped cream
Refreshing Sake & Lychees Sherbet

Premium [ce Creams:
Dulce de Leche - Mint Chip Chocolate -
Rum & Raisin
Hot chocolate or caramel sauce

Strawberry Frozen Yogurt

Gourmandises



