NOS

DESSERTS

EVOCAO

Chocolat Evocao 100 % pur fruit, crumble
noisctte, confit de framboise pépin

14

MONT-BLANC
Biscuit chataigne, bavaroise vanille,
insert canneberge, meringue,
créme de Marron

15

CREME BRULEE
Creme bralée au cidre Le Glacier des
Vergers Pednault

12

CHOUX A L’ERABLE
Mousscline a I'érable et praliné¢ pacanc
60 % fruit fait maison

16

Si vous étes sujet a des allergies alimentaires, veuillez svp

nous en faire part. Service et taxes en sus.
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OUR

DESSERTS

EVOCAO

Evocao chocolate 100 % pure fruit,
hazelnut crumble, Raspberry confit

14

MONT-BLANC
Chestnut crisp and c¢rcam, vanilla
bavarian, cranberry inscrt, meringue
13

CREME BRULEE
Creme bralée (lavored with Le Glacier
from Les Vergers Pednault

12

MAPLE CHOUX

Maple cream with home made
00 % fruit pecane praline

16

Please advise us of all food allergies.
Gratuities are not included and all prices are subject to
applicable taxes
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