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Selection of ice creams and sorbets
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72% dark chocolate fondant, vanilla ice cream
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Vanilla créme briilée, almond puff pastry straws
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Strawberry cheesecake, marinated strawberries

Mixed berry tart, vanilla Chantilly
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Apple tarte tatin, créeme fraiche, salted caramel sauce (for two)
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Selection of French cheeses (5), fig chutney, crackers
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If you have a food allergy, intolerance or sensitivity,
let our server know upon ordering.
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Menu Curated Specially by Executive Chef Armand Sablon

DESSERTS
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