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ASSIETTE DE FROMAGES
Artisanal French Cheeses

* % ¥
Camembert
Reblochon
St Maure
Bleu d'Auvergne

Comté

* % %

Served with Toast and Dried Fruits

3 Selections 148 | 5 Selections 218
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DESSErRTS M AISON

Douceur du Jour 88
Dessert of the Day

Créme Briilée 88
Mixed Berries, Almond Cookies

Crumble aux Pommes 88
Apple Crumble, Vanilla Ice Cream

Mousse au Chocolat 88
Sea Salt Caramel

Fondant au Chocolat 88
Vanilla Ice Cream

Café Gourmand 108
3 Selections of the Day and Espresso Coffee
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ESserT & ForTiIFIED WINES

Tea / COFFEE
Tea Selection 38
Espresso, Americano, Decaf 38
Latte, Cappuccino, Double Espresso, Hot Chocolate 42
AFTER DINNER
Prune Brandy / Poire Williams 88
Calvados /Armagnac 98
PORT & SHERRY
Graham's Fine Ruby Port 88
Tio Mateo Fino Sherry 88
LIQUEURS
Limoncello 68
Baileys / Cointreau 78
Kahlua / Sambuca 78
CoeNac
Hennessy VSOP 98
Hennessy XO 158

Monbazillac, Chiteau la Barriére, South West, 2020 88
Perrin Muscat Beaumes de Venise, 2020 128
MAS Amiel Maury Vintage, Languedoc-Roussillon 98
MAS Amiel Maury Port style 30 years, Languedoc-Roussillon 128
Bourson / Grassic MALT
Bulleit Bourbon / Jameson / Johnnie Walker Black 88
Canadian Club / Jim Beam / Chivas Regal 88
Basil Hayden's / Glenmorangie 88
Macallan 12 Years 108
Macallan 18 Years 128
Ruum / TequiLa
Olmeca 88
Havana Club / Bacardi / Myers's Dark 88
Patron XO / Patron Silver 98
Ron Zacapa 23 Years 128
Gin / Vopka
Gordon’s / Smirnoff 78
Tanqueray / Belvedere / Bulldog Gin 88
Grey Goose / Hendrick’s / Bombay Sapphire / Absolut Vodka 98

plus 10% service charge
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