
LES DESSERTS

CRÊPES
Sweet Pancakes

Beurre et Sucre
With butter and sugar 7.5

Citron
With lemon juice and sugar 7.5

Miel Amandes
With honey sauce and almond 8.5

Normande
With apples and salty caramel sauce 8.5

Frangipane
With frangipane and vanilla ice cream 9.0

Canadienne
With maple syrup 8.0

Crêpe au Chocolat
With chocolate sauce 8.5

Crêpe au Nutella
With Nutella chocolate 8.5

Chocolat Banane
With chocolate sauce and banana 9.5

Flambé your crêpe with Calvados, Cognac,
Grand Marnier or a liqueur of your choice

6.5

Chantilly – add sweet whipped cream 2.5

Crêpe Suzette 13.5

Fondant au Chocolat
Chocolate fondant with vanilla ice cream

8.5

Crème Brûlée 7.5

Dessert of the Day
Please ask for details 9.0

NOS SORBETS

Sorbets (3 scoops)
Citron (lemon),
Cassis (blackcurrant),
Pomme Verte (apple) 8.5

NOSGLACES

Ice Creams (3 scoops)
Vanille (vanilla),
Chocolat (chocolate),
Fraise (strawberry),
Caramel Salé (salty caramel) 8.5
FROMAGES

Plateau de Fromages
Selection of French cheeses with baguette,
grapes and walnuts 12.5



LESCIDRES
250ML

Kerisac Cidre Bouché – Doux
8.0

Kerisac Cidre Bouché – Brut
8.0

Cidre de la Flaguerie – Extra brut
8.5

VINSDOUX

Monbazillac

CAFÉS ETTHÉS
Café allongé 3.5
Expresso 2.9
Double Expresso 4.0
Cappuccino 4.5
Café au Lait 4.5
Chocolat Chaud 4.5
Thés
Breakfast, Darjeeling, Green 3.5
Peppermint, Camomille,

SPIRITS
25ML

Grey Goose
5.5
Tanqueray Gin
5.5
Captain Morgan
5.5
Bacardi
5
Courvoisier 6.5
RemyMartin VSOP 7.5
Hine VSOP 11.5
Armagnac VSOP 7.0
Grappa 7.0
Calvados – Château du Breuil VSOP 7.0 Hors d’âge 15 ans 8.5 Réserve des Seigneurs 30 ans 15.00

25ML
Bell’s 5.0
Glenfiddich 12 ans 7.0
Macallan 12 ans 9.0
Jameson 6.0
Jack Daniel’s 6.0

50ML
Cockburn’s – Fine Ruby 7.5
Taylor’s – LBV 8.0

25ML
Pernod
5.5
Bénédictine 5.6
Cointreau 5.6
Kahlúa 5.6
Crème de Menthe 5.6
Sambuca 5.5
Grand Marnier 6.0
Green Chartreuse 6.0
Amaretto 5.0
Baileys 5.0
Drambuie 6.5
Campari 5.5
Sambuka
5.0
Spritz
Aperol
12
Campari
12
Pimms
12

AFTER DINNER


