
A discretionary service charge of 12.5% will be added to your bill - All gratuities are managed independently.  
Prices include VAT - No flash, or intrusive photography - Please inform your server if you have any food allergies  

or special dietary needs. v - vegetarian | vg - vegan

Coupe ‘Liégeoise’ (1023) 9.75 
vanilla and chocolate  

ice creams, whipped cream  
and bitter chocolate sauce

Coupe ‘Lucian’ (1053) 9.75 
pistachio, hazelnut and almond  
nougatine ice creams, whipped 
cream and butterscotch sauce

Glaces et Sorbets (372) 2.50 per scoop

Baked Camembert (for two) (981) 16.95 
with honey & rosemary

COUPES ET GLACES

Bellanger Truffles (2 pieces) (403) 3.75

Mango & Coconut Slice (478) (vg) 6.50

Paris-Brest (490) 9.95 
hazelnut praline and toasted almonds

Bellanger Tarte Tatin (824) 10.75 
with vanilla ice cream

Crème Brûlée (477) 8.75

Tarte aux Poires (440) 8.75

Chocolate Mousse (485) 8.75 
with orange compote 

Baked Vanilla Cheesecake (734) 8.75 
with raspberry coulis

Lieutenant du Château 
Sigalas Rabaud 2020,  

Sauternes  
100ml glass 12.25  

bottle (375ml) 42.00

Maury Rouge 2021, 
Domaine Mas Amiel,  

Roussillon  
100ml glass 11.00  

bottle (750ml) 72.00

Fonseca Unfiltered LBV 
Port 2021   

100ml glass 11.25  
bottle (750ml) 75.00

pÂtisseries et desserts

dessert wine

All desserts and ice cream coupes are vegetarian, for vegan options please ask your server.




