
Frozen Dessert
Ice Coupe “Tour de France” 

Vanilla ice cream, cherries in brandy,  

whipped cream, walnut croquant

Local Coconut Sorbet

Premium Ice Creams  
Pecan and Buttercup, Spumoni, Black Cherry 

Hot chocolate or caramel sauce

Crunchy Caramel Praline Frozen Yogurt

International Cheese Board
Five of our bestselling cheeses, selected specially  

for their flavor and presentation.  

Munster 

Stilton 

Manchego

Epoisses 

Picodon

Offered with a glass of Port Wine served with  

assorted crackers, French bread and butter

For those with a taste for a fine selection of dessert  

wines or after dinner drinks our Head Sommelier  

is available to help with a recommendation should  

you wish to purchase a premium brand.

Dessert Sensation
Crêpe Terrine  

Served with “Suzette” sauce 

Chocolate Macadamia Tart  
Green apple spuma and croquant 

with passion fruit sauce

Spiced Poached Pear 
Pear poached with a ginger infusion  

accompanied by panna cotta

Assorted Petits Fours

Low Carb
Abundance Horn 

Fresh summer berries served in a crisp tuile  

fanfare with refreshing vanilla frozen yogurt

Sugar Free
Orange Cake 

Served with whipped cream and orange salad

Diet Neapolitan Ice Cream

L’Etoile


