Nos Desserts / Our Desserts

Créme brilée

Classic vanilla custard with a caramelized sugar crust —7.90 €

Mousse au chocolat

Traditional rich chocolate mousse —7.90 €

Far breton

Traditional Breton egg flan with prunes —7.90 €

Farz Buen et caramel au beurre salé

Traditional Breton tart made with pancake dough and salted butter caramel —7.90

€

fle flottante

Soft meringue on vanilla custard, topped with caramel —7.90 €

Baba au rhum

Light sponge cake soaked in rum syrup —7.90 €

Fromage blanc, sauce fruits rouges

Creamy fromage blanc with red berry coulis —5.90 €

Fondant au chocolat

Warm chocolate lava cake —7.90 €

Café ou thé gourmand

Espresso or tea served with a selection of mini desserts —9.90 €

Irish Coffee

Espresso with Irish whiskey, sugar, and whipped cream —9.90 €



Coupes de Glace / Ice Cream Sundaes

Poire Belle Héléne

Poached pear, vanilla ice cream, chocolate sauce, whipped cream — 8.90 €

Dame Blanche

Vanilla ice cream, chocolate sauce, whipped cream — 8.90 €

Péche Melba

Peach, vanilla ice cream, raspberry coulis, whipped cream — 8.90 €

Framboise Melba

Raspberry, vanilla ice cream, raspberry coulis, whipped cream —9.70 €

Chocolat Liégeois

Chocolate ice cream, chocolate sauce, whipped cream — 8.90 €
Café Liégeois

Coffee ice cream, espresso sauce, whipped cream — 8.90 €

Coupe Créole

Exotic ice cream with tropical fruits and rum — 9.90 €

Coupe Colonel
Lemon sorbet with vodka — 9.90 €

Coupe Amaretto

Amaretto ligueur with vanilla and almond ice cream — 8.90 €

Coupe Gourmande

2 scoops vanilla, 1 scoop salted caramel, Daim pieces, whipped cream —9.90 €



Glaces / Ice Cream Scoops

1 Boule / Scoop — 3.50 €

2 Boules / Scoops — 6.50 €

3 Boules / Scoops — 8.50 €

Supplément chantilly / Extra whipped cream — 1.50 €

Parfums / Flavors:

Vanille (Vanilla), Chocolat (Chocolate), Café (Coffee), Fraise (Strawberry),
Citron (Lemon),

Créole (Creole), Cassis (Blackcurrant), Pistache (Pistachio), Praliné (Praline),
Menthe (Mint),

Framboise (Raspberry), Mangue (Mango), Caramel au beurre salé (Salted butter

caramel), Noisette (Hazelnut)



