$22

Patisserie du jour
Dessert of the day (see specials board)

Tarte aux pomme’s
Hot thin pastry apple tart served with ice
cream (allow 20 minutes)

Oeufs a la neige
Meringues served with Créeme Anglaise

Tarte au citron
Caramelised lemon tarte

Glaces et Sorbets maison
Selection of Homemade ice-creams & Sorbets

Duo de mousse au chocolat
Dark & White chocolate mousse

Créme brulée
Caramelised cognac and vanilla cream

Profiterolles
Choux pastry filled with vanilla ice-cream,
topped with hot couverture chocolate sauce

Pudding aux figues
Fig Pudding served with rhum & raisin ice-
cream, topped with butterscotch sauce



Fromage’s $33
A fine selection of imported cheeses

Hot Drinks

Café/ The $6
Chocolat Chaud $7
Café Arrose $19
Irish Coffee $19

Vins de Dessert

Le Tetre Du Lys D’or 2017 Sauternes
gls s27 (750mp) $160
Le Tetre Du Lys D’or 2018 Sauternes (375ml) $85



