
Mille-Feuille — 19

Caramel, chantilly cream, puff pastry, blackberries
1982, Theulet-Marsalet  Montbazillac (Semillon, Muscadelle), South West 75ml - 27 

   

Charlotte à la mangue— 19

Mango charlotte, passionfruit, passionfruit caramel, coconut gel
2022, Domaine de l’Arjolle “Lyre” Côtes de Thongue (Muscat), Languedoc-

Roussillon 75ml - 23

 

Nuage aux chocolat (to share) — 29

Valrhona Guanaja 70% chocolate mousse, raspberry, pistacchio
2002, Toro Albalá “Don PX” - Montilla-Moriles (Pedro Ximénez), Spain 60ml - 33

Tiramisu — 19

Espresso, mascapone, lady finger biscuits
NV Taylor’s “30yr Old Tawny” (Touriga Nacional Blend), Douro Valley,

Portugal 60 ml - 59

 

Profiterole  — 18

Crispy choux, chocolate, toasted almonds, vanilla ice cream
 NV Henriques & Henriques “10yr Bual” (Madeira), Portugal 60ml - 24

Berry sorbet or vanilla ice cream

per scoop — 8 / 12 / 16

LES DESSERTS
Something sweet


