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PISTACHIO BAKLAVA

MIEL DE PROVENCE - FEVILLETE CROUSTILLANT EN PHyLLo
CREMEuX A LA VANILLE - PRALINE A LA PISTACHE

Provencal Honey - Crispy Phyllo Pastry — Vanilla Cream - Pistachio Praline
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PANETTONE FRENCH TOAST (FOR TWO)

GLACE A LA ELEUR D'0ORANGER DE VALLAURIS
CREME FOVETTEE Av MASCARPONE - SAUCE Av CARAMEL SALE

Vallauris Orange Blossom lce Cream - Mascarpone Whipped Cream
Salted Caramel Sauce
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WARM CHOCOLATE MOUSSE (FOR TWO)

MOvSSE CHOCOLAT CHAvDE — TuiLE Av GRVE DE CACAO0 — GLACE AMANDE —
FINANCIER Av CHOCOLAT — COEVR FRAICHEVR AMANDE

Warm Chocolate Mousse - Cocoa Nib Tuile - Almond Ice Cream -
Chocolate Financier — Almond Center
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CHOCOLATE FLOATING ISLAND (FOR TWO)

LE FLOTTANTE CHOCOLAT — ANGLAISE VANILLE — PRALINE NOISETTE
A LA FLEUR DE SEL — CARAMEL — NOISETTES CARAMELISEES

Chocolate Tle Flottante - Vanilla Anglaise — Hazelnut Praline with Fleur de Sel -
Caramel - Caramelized Hazelnuts
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GLACE FI0R D1 LATTE MAISON = PRALINE NOISETTE = BiSCoIT ITALIEN
“SBR1SOLONA" PARFUME Av ZESTE D'ORANGE + A LA NO1SETTE —
CAFE ESPRESS0 0v CHOCOLAT CHAVD

Homemade Fior Di Latte Ice Cream — Hazelnut Praline - Italian "Sbrisolona” Biscuit with
Orange Zest & Hazelnut — Espresso Coffee or Hot Chocolate
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PEAR & CHESTNUT TIRAMISU

B1ScviT — CREME DE CHATAIGNE — CONEIT ET POIRE POCHEE A LA TONKA —
CREME ONCTVEVUSE TIRAMISY

Biscuit — Chestnut Cream — Tonka Chocolate Infused Pear Confit & Poached Pear -
Creamy Tiramisu
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TOUS LES PRIXINCLUENT LA TVA - TOUS LES PRIXSONTEN EUROS.
ALL PRICES ARE INCLUSIVE OF VAT - ALL PRICES ARE IN EUROS.



