SEASONAL FRUITS

Cake and citrus fruit marmalade,
bitterness flavor.

Lemon preserve, lemon-basil sorbet,
thin tart with orange wine.

Roast pineapple in crunchy flakes,
Martinique rum fine mousse.
CHOCOLATE, MILK

Louis XV with a crispy praline.

Bitter chocolate cup,
brioche, chocolate sauce.

Milk ice cream and "fleur de sel",
croguant/caramel with curdled ewe milk.

TRADITIONAL FARE

Rum baba with your choice of rum,
whipped cream,

Qur very own Tirami-su,
coffee-flavored granita.

ICE CREAMS

Selection of home-made ice creams and sorbets.

Pastry Chef
Nicolas Cailleaud

Taxes and service (15%) included
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