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Chocolat 12.00 
dark chocolate crémeux, fresh cherries, pistachio sablé, cherry sorbet  
Sylvaner Beerenauslese, Carl Koch, Rheinhessen, Germany, 1994, 9.50 

 

Pomme 13.00 
apple tarte tatin, tonka bean ice cream, rum caramel  

Tokaji-Aszú ‘Royal Blu’ 5 Puttonyos, Royal Tokaji 2016, 17.50 

Crêpes Suzette 14.00 
vanilla ice cream  

Château Lafon, Sauternes, Bordeaux, France, 2016, 8.00 
 

Paris Brest 12.00 

 praline diplomat, raspberries, lemon thyme ice cream  
Cabernet Franc Ice-wine, Peller Estate, Ontario, Canada, 2017, 22.50 

 

Fromage 15.00 

selection of French cheeses, seeded crackers 
Fine Ruby Port, Graham’s, Portugal, NV, 6.50 

 

Framboise 13.00  vg 
 raspberry and rose consommé, yellow peach, lemon, blood peach sorbet  

Tokaji-Aszú ‘Patricius’ 6 Puttonyos, Royal Tokaji, 2008 15.00 
 

Sorbets Maison 9.00 


