
Winter  2025

Euros

  

Namelaka 100% Piémont hazelnuts ..................................................................................... 25,00

Flavours and textures of tiramisu ............................................................................................ 30,00

New recipes of our pastry chef Charlotte Aversa

  







Orange pancakes with burnt sugar   ..................................................................................... 22,00
Lime Soufflé, granité with mojito perfume

(minimum. 2 couverts)  ..........................................................................................................pp 25,00
Flambéed peaches in their juice

(minimum. 2 couverts)  ..............................................................................................................................................pp 30,00

Evergreen

Belgian and French cheese board   ........................................................................................ 25,00

Cheese

 The warm desserts are to be ordered at the beginning of the meal
(before 13h and 20h)

Victoria Mahieu


