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Bar AVNS

DESSERTS

MEGEVE 9
Layered Chocolate Mousse Cake with Swiss Meringue / Coffee Sauce

CREME BRULEE 9
Tahitian Vanilla

FLOATING ISLAND 9
Vanilla Custard / Caramel / Roasted Almond

PROFITEROLES 9
Vanilla Ice Cream / Warm Chocolate Sauce

TARTE AU CITRON MERINGUE 9
Lemon Tart / Soft Meringue Lightly “Brulée” / Red Fruit Coulis

GATEAU BASQUE 9
Basque Style Pie Filled with Black Cherry Marmalade

TARTE DES DESMOISELLES TATIN 9
Caramelized Apple Tart / Créme Fraiche / Caramel Ice Cream

CHESTNUT DACQUOISE 9
Almond Cake / Chestnut Mousseline / Praline Sauce

ICE CREAM AND SORBETS 9
A Selection of Ice Cream and Seasonal Sorbet

COOKIE PLATE 12
A Selection of Freshly Baked Cookies
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DIGESTIFS

COGNAC & ARMAGNAC

BUSNEL FINE CALVADOS 12 MARTELL CORDON BLEU
REMY VS 11 MARTELL VSOP
HENNESSEY VS 11 COURVOISIER XO
HENNESSEY VSOP 13 ARMAGNAC NAPOLEON
REMY VSOP 13 ARMAGNAC V.S.0.P

REMY XO 30 LIMONCELLO
DIGESTIFS

GRAND MARNIER 14 BAILEYS

SAMBUCA ROMANA (White) 14 AMARETTO

SAMBUCA ROMANA (Black) 14 FRANGELICO

POIRE WILLIAMS 14

PORTS

FONSECA BIN 27 glass 13
FLADGATE TAWNY 20 Years glass 15
DESSERT WINES

MUSCAT, Beaumes de Venise, France 2008 glass 12
TORO ALBALA, sherry, Spain glass 14
SAUTERNES, Chateau les Justices, France glass 14

COFFEE DRINKS

IRISH 10 BAILEYS LATTE 10
JAMAICAN 10 RUSSIAN 10
KEOKI 10
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