
Classics
CRÈME BRÛLÉE	 6.95
Tahitian Vanilla Bean

CREPES	 5.95
Butter and Sugar, Caramelized Bananas, Double Chocolate

BEIGNETS DE CARNAVAL	 5.95
French Doughnuts

CHOCOLATE FONDUE FOR TWO	 19.95
Belgian Chocolate with Strawberries, Cookies and Meringue

SORBET	 per scoop  2.95
Raspberry, Lemon or Cherry

Desserts
ANJOU PEAR FRANGIPANE	 6.95
Tart with Vanilla Sauce

SEVEN LAYER CARROT CAKE	 7.95
with Caramel Cream

PAVIL BROWNIE HOT-FUDGE SUNDAE	 8.95
Two Scoops of Ice Cream, Double Hot Fudge, 
Chantilly Cream with Almond Brittle and a Cherry on Top

NEW YORK STYLE CHEESECAKE	 7.95
with Your Choice of Caramel, Chocolate or Berry Puree

PROFITEROLES	 6.95
Creme Puffs filled with 1905 Vanilla Ice Cream Drizzled with Chocolate

CHOCOLATE MOUSSE CAKE	 6.95
Infused with Cinnamon and Wrapped in Chocolate

IMPORTED ARTISAN CHEESES	 12.95
Chef Selection of Three served with French Bread and Dried Fruit


