DESSERT SELECTION

VANILLA RHUBARB PARFAIT
ORANGE BLOSSOM MERINGUE, OLIVE OIL MADELEINES

LEMON AND BING CHERRY CREPES
SEMOLINA, SOUR CHERRY COMPOTE, BROWN SUGAR ICE CREAM

FROMAGE BLANC CHEESECAKE
ROASTED STRAWBERRIES, CHAMPAGNE, MINT SORBET

HAZELNUT PRALINE GATEAU
GIANDUJA, APRICOTS, DARK CHOCOLATE SORBET

BAKED CHOCOLATE TART
CARAMELIZED BANANA, BLACK RASPBERRIES, GINGER ICE CREAM

ICE CREAM
TOASTED ALMOND, BLUEBERRY RIPPLE, COFFEE CHIP

SORBET
PEACH, COCONUT, RASPBERRY-LIME

$9 each

CHEF’S SELECTION OF 3 CHEESES

$11

CHEF’S SELECTION OF 5 CHEESES

$17



