PATISSERIE 8@ /it dishes

TARTELETTE AU CHOCOLAT
with Peanut Butter Mousse & Créme Chantilly
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CREME BRULEE

with Tahitian Vanilla Bean and Berries

GATEAU AUX POMMES
Apple and Caramel Cake with Cider Maple Sauce
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ASSIETTE DE FROMAGES
Selection of artisan cheeses . . . . . . .. 10.75
add a glass of Taylor 10 year port . . . 16.95
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MOLTEN CHOCOLATE CAKE
with Creme Chantillz

CHILLED LEMON SOUFFLE
with Berries & Citrus Coulis

MOUSSE AU CHOCOLAT
with Orange & Almond Tuiles
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TRIO OF FRESH FRUIT SORBET
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ASSORTED TEAS
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