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D E S S E R T

Crème Brûlée●

Vanilla Cream Custard with a Torched Caramel Shell
18

Yuzu Brown Butter Cake

Homemade Spiced Cake, Cream Chantilly & Yuzu Marmalade, topped with
Brown Butter

19

Tarte Tatin●

Caramelized Apple & Tart Dough with Warm Spices, Caramel, topped with
Vanilla Ice Cream

18

Ile Flottante●

Airy Vanilla Meringue set atop Silky Crème Anglaise, topped with a
Chocolate Drizzle and Spun Caramel

17

Gooey Chocolate Brownie

Warm Housemade Chocolate Brownie topped with Vanilla Ice Cream &
Chocolate Sauce

17

Crêperie Mignonne de Xaviera

Freshly made Sweet Crepe with Choco-Banane, Fraise & Chantilly
18

Crêpes Suzette

Freshly made Sweet Crepe with a Grand Marnier & Orange Sauce
25

Les Coupes de Glace de Diego●

French Ice Cream Sundae - Three Scoops of Choice topped with Whipped
Cream

18

Gelato Flavors

French Vanilla Bean
Belgian Chocolate

Maple Roasted Butter Pecan
Sicilian Pistachio

Banana Dulce de Leche
Strawberry Swirl

Mango Sorbet 

Dessert Wines & Ports

La Tour Vielle Banyuls 15
Taylor Fladgate 10 20
Taylor Fladgate 20 30
Taylor Fladgate 30 60
Tokaji Aszú 20

● Gluten-Free

Full Wine & Spirit Menu

Available. Please ask your Server.

Thank you for dining with us! 
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