Les Desserts

Camembert studded with rosemary, fig chutney & walnuts

Fresh ginger Panna Cotta, spiced orange compote & ginger bread
biscuit

Chocolate and Macadamia nut Soufflé, Baileys Anglaise
Chocolate Creme Brllée, mixed berries compote

Vanilla Cheesecake mousse, braised red wine plums, sable biscuit
crumb

Selection of Ice Cream and Sorbet served with warm Madeleine
Apple Tart Tatin, Granny Smith apple parfait and granité
French farmhouse Cheese board
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Dessert wines by the glass
Monbazillac Chateau Vari 2005

Gewurztraminer “Domaine de la vieille Forge” 2007

Cadillac “ Chateau Haut Rian” 2006

Coteaux de I’Aubance, Dom. Montgilet “Les Trois Shistes” 2009
Late Bottled Vintage “Warre’s” Port 2000 (red)

Maury Mas Amiel 2008 (red)

Pineau des Charentes white or rosé

€7.50

€6.50
€9.00
€6.50

€7.50
€6.50
€7.50
€10.50

€8.00
€6.00
€6.50
€8.90
€8.50
€7.90
€6.50/7.50

Et pour finir...

Digestifs

Cognac, Armagnac, Calvados €6.00
Selection of Fine Brandies and Eaux de Vie
Cognac “Ambre ler cru” €10.80
Armagnac A.O.C. “Castarede”.1973 €10.80
Poire William, FramboisefMirabelle, Eau de Villé (lemon) €6.80
Selection of YWhiskies
IRISH , SCOTCH TENNESSEE
Jameson €6.50 ' Haig €6.00 Jack Daniel’s €7.00
Paddy €6.00 Glenlivet 12 years €8.50
Bushmills €7.00 Glenfiddich 12 years
Black Bush €7.50 (special reserve) €8.50
Ports
Fine Ruby €6.00
Late Bottled Vintagk “Warre’s” 2000 €8.50
And More...
Pineau des Charentes €6.50
Pineau des Charentes Rosé €7.50
Créme de cassis de Gevrey Chambertin, .;' €6.00
Creme de menthe frappée €6.00
Grand Marnier, Bailey’s, Tia Maria, Amaretto,, €6.00
Drambruie, Chartreuse, Cointreau,ba@a }‘ €6.00

Teas, Coffees and Liquor Coffees
Americano €2.50 Espresso €2.50 Double Espresso €3.50

Latte €3.00 Herbal tea €2.50
Irish, French or Calypso coffee €7.50

Cappuccino €3.00
Tea €2.50



