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mocha truffle cake
warm Espresso foam, cocoa crisp, chocolate reduction, praline grains
nine

oo

citrus cheesecake
vanilla mascarpone cheesecake, nutmeg crust, tart citrus custard
candied lemon
nine

e

peanut butter and chocolate mielle feuille
chocolate croquant, peanut butter mousse, banana creme
brown sugar ice cream
eleven

e

artesinal cheese plate
presented with classic garnishes
fourteen

e

“spiced pear” flambé
fourteen

e

‘spiced pear soufflé’
a timeless classic done to perfection, a perfect way to end your meal.
please allow20 minutes for cooking
twelve



