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Chocolat Mou s

Two smooth and creamy chocolate ice-cream garnished
with whipped cream and chocolate sauce,

Tiramisu s

A soaked biscuit hiding a heart of espresso ice cream,
all covered with a silky mascarpone cheese.

Mille Feuilles s

Delicate layers of caramelized puff pastry filled with vanilla pastry cream
served with a rich salted caramel sauce.

Fondant 10

Molten and velvety chocolate cake when sliced,
served with a vanilla ice-cream scoop.

Pain Perdu o

Thick slice of artisanal brioche dipped in a silky créme anglaise,
crowned with vanilla ice~cream and toffee sauce.

Skillet Cookie o

A warm oversized cookie topped with vanilla ice-cream
and drizzled with caramel or chocolate sauce.

Fudge Cake 7

A rich chocolate fudge cake with a moist, dense texture and a luscious,
velvety chocolate ganache topping. Perfect for chocolate lovers!

Carrot Cake &

Moist and flavorful slice, topped with creamy frosting.
Perfectly tangy sweetness in every bite!

Coupe de Glace 2
Claces or Sorbets

Dessert du plateau 3-6

Tarte fraises, Tarte Chocolat, Tarte Citron, Tarte Amandine, Fraisier,
Eclair Vanille, Eclair Chocolat, Eclair Lotus, Eclair Citron, Baba au Rhum, ...



