7 ARTISANAL

FROMAGERIE BISTRO WINE BAR

Desserts
2
CHOCOLATE FONDUE PASSION FRUIT PANNA COTTA
(FOR TWO) Exotic Fruit Soup & Coconut Tapioca
Assorted Confections & Fruits 10.50
24.50

ARTISANAL CHEESECAKE
Pecan Praline & Caramel Sauce
11.50

APPLE TARTE TATIN
Cheddar Cheese Crust & Creme Fraiche
9.50

CITRUS TASTING

Lemon Meringue Tart, Pink Grapefruit Terrine &
Citrus Sorbet
10.50

WARM CHOCOLATE TART

Salted Caramel Ice Cream

CREME BRULEE ‘LE CIRQUE’
8.50

PROFITEROLES “SUNDAE”
Vanilla Ice Cream, Candied Almonds,
Chocolate Sauce & Creme Chantilly
10.50

HOUSEMADE
ICE CREAMS & SORBETS
8.50

ASSORTED HOUSEMADE
PETITS FOURS

o

11.50 8.50
Cafée Thé
BLACK.......coooiiie 4.00
COFFEE.................cooiiii, 3.50 Keemun Breakfast, Earl Grey,
Lapsang Souchong, Decaf Black
ESPRESSO....oooviiiiiii, 3.75 HERBAL........oooooovoooooeoeeeeeoeeeeeeeeee 4.00
Chamomile, Organic Peppermint,
DOUBLE ESPRESSO............................ 5.00 French Verveine, Spiced Plum
GREEN. ... 4.00
CAPPUCCINO............co 4.00 Genmaicha, Passion & Envy
WHITE. ..., 4.00
LATTE. ..., 4.00 Mutan White
(O )




