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Les Chocolats

opcera
(Chocolate and mocha cake)

10.50

Bombe Glacee
(Chocolate covered ice cream ball, fruit purée)

9.90

Mousse a la Feve de Cacao, Creme Chantilly
(Chocolate mousse with whipped cream)

9.00

Fondant de Chocolat ¢t sa Glace Vanille
(Warm chocolate cake, vanilla ice cream)
Please allow 7 to 10 minutes

11.00
Les Desserts

Ananas Caramecelisce
(Caramelized pmeag le, coconut mousse)
A

Tarte aux Pommes, Creme Glacee
(Apple Tart, ice cream)

10.00

'Fluliernutter® a la Frangaise _
(Peanut butter mousse, pistachio cake, marshmallow meringue)

.13

Palette de Glaces er osorbers
(Assorted home made sorbets & ice creams)

S.19

Tarte au Citron
(Fresh lemon tart)

Q.90

Fruils (Iielange
(Fresh seasonal berries, lime sugar)

11.50

Open Sunday to Thursday Noon- Midnight
Friday Lunch, 12 - 3:00pm
Telephone (212) 869-0900
12/09 LeMarais.net Prices subject to change




