
For any allergy enquiries please ask our beautiful staff, bon appétit 
 

 

 Les Desserts 

 

 

 

Les Patisseries  
 

Les Madeleines a partager      18.00 

Basket of Madeleines to Share (12 pieces), chocolate 
sauce  

 
La Tarte Fine aux Pommes   6.00 

Puff pastry apple tart served with a scoop of caramel 
ice cream. 

 

Le Moelleux Chocolate & Amandes  6.00 
Chocolate and almond molten chocolate cake with a 

scoop of vanilla ice cream. 
 

Crème Brulee    6.00 
Traditional creme brulee with orange flavour  

 
Les Crêpes 

Traditional French Crêpes with: 
 

Suzette (Orange flavour, contains Cointreau)   8.50 
Lemon & Sugar   6.00 

Nutella   6.50 
 

Mousse au Chocolat et Caramel 6.00 
Chocolate and Caramel mousse served with cigarette 

“biscuit”. 
 

 
Le Paris-Fulham (Paris-brest) 7.00 

Traditional French dessert made of choux pastry and praline flavoured cream 
 with a scoop of caramel ice cream. 

 

Les Glaces  
 

Le Chocolat Liégeois   7.00 
Chocolate ice cream, chocolate sauce and whipped 

cream. 
 

Le Café Liégeois   7.00 
Coffee ice cream, espresso coffee and whipping 

cream. 
 

La Dame Blanche   7.00 
Vanilla ice cream, chocolate sauce and whipped 

cream. 
 

 

Les Boules de Glaces   2.70 (Each) 
Artisanal French Ice cream.  

Choose from: 
Vanilla, Chocolate, Caramel or Strawberry 

 

 
L’assiette de Fromages   9.50 

Cheese platter (5 pieces) and walnut bread 
 

 


