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D E S S E R T S

Honey Madeleines & Butterscotch Sauce...................................
Light traditional sponge cake with aromatic infused honey

Basque Cheesecake & Seasonal Berry Compote........................
Creamy San Sebastián Cheesecake, homemade compote

Passionfruit Crème Brûlée...........................................................
Traditional Classic, rich velvety vanilla bean custard, caramelised top
finished with fresh passionfruit

Apple Tarte Tatin & Earl Grey Ice cream (sharing for 2)..............
Our signature caramelised apple tart served warm for two, topped with
homemade Earl Grey ice cream

Mixed Berries with Meringue.......................................................
Seasonal mixed berries with baked egg-whites 
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F O R  F O O D  A L L E R G I E S  A N D  I N T O L E R A N C E S ,  P L E A S E  A L E R T  Y O U R  S E R V E R .  
A  D I S C R E T I O N A R Y  1 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L . P R I C E S  A R E  V A T

I N C L U S I V E .


	BISTROT - AMÉRICAIN

