ENTREE + MAIN - 30€
MAIN + DESSERT - 28€
ENTREE + MAIN + DESSERT - 37€

Crémet au fromage blanc (regional dessert), passionfruit coulis,

mango compote, shortbread biscuit / 8€
(gluten free = no biscuit)

Creme brulée of the day & biscuit / 9€
(gluten free = no biscuit)

Valrhona dark chocolate Charlotte cake, raspberry coulis,
raspberry macaron icecream / 10€

Nougat glacé with confited fruit & nougatine, caramel coulis,

nougatine craquelin biscuit / 10,50€
(gluten free = no craquelin)

Selection of two cheeses, salad leaves, caramelised walnuts, chutney / 10€
4 fromages (not included in menu) / 15€

» ®

Pavlova, chantilly with Pure Folie liqueur (strawberry), lemon curd,
strawberry coulis, poached pineapple / +1€ menu / 11€

served with a biscuit / notincluded in menu / 9€
(icecreams & sorbets served with a shot of liqueur)

@ Colonel - lemon sorbet & Vodka
Iceberg - mint chocolate chip icecream & Menthe Pastille
Affogato - vanilla icecream, espresso & Frangelico (hazelnut liqueur)

'E’ Saumuroise - orange sorbet & I'Original de Combier (Triple Sec)

@ = Vegetarien @ = Gluten free @ = Lactose free



