
 

Les Gourmandises 
 

Bartlett Pear Belle Hélène, Vanilla and Cognac Ice Cream, Chocolate Coulis     18 
“Hasselback” Fuji Apple, Brown Butter Ice Cream, Pecans and Caramel      18 
Chocolate Éclair, Coffee Ice Cream, Krispy Rice, Hazelnuts and Orange       18 
Boule de Berlin, Ginger Custard, Spiced Pumpkin, White Chocolate and Pomegranate    18 

 

Warm Baked Clafoutis with Crème Chantilly; Cherry Almond or Rich Chocolate     23 

Brindille Lemon Madeleines baked to order          15 

  Take home a pint of hand-packed Housemade Ice Cream…ask your server for selections   16 

 

Creations of Pastry Chef Craig Harzewski 
 

Cheese…”it is estimated that a quarter of life’s pleasurable moments involve cheese” 
A Selection of American Goat’s Milk Cheese from Cheesemaker Judith Schad of Capriole Farm, Kentuckiana USA 

and a Selection of Curated French Regional Cheeses featuring Aged, Blue, Fresh and Triple Créme Cow and Sheep’s Milk Cheeses 

 
Dessert Wines 

 

 
                   Chateau Laribotte, Sauternes 2017  $18gl 
       Badia a Coltibuono, Vin Santo di Chianti Classico 2012  $17gl 
                      Sarocco, Moscato D’Asti 2020  $15gl 

      
 
 
 



 
 
 Absinthe        

   La Clandestine Absinthe Supérieure, Switzerland 53% ABV       18  
   Germaine-Robin Absinthe Superieure Redwood Valley, California 45% ABV     22 
   St. George Absinthe Verte Alameda, California 60% ABV        18 
   Chicago Distilling Lanfray’s Trigger Chicago, Illinois 68% ABV       17 
   North Shore Sirene Verte Lake Bluff, Illinois 60% ABV        18 
   Great Lakes Amerique 1912 Absinthe Rouge Milwaukee, Wisconsin 63% ABV     19 
   Leatherbee Charred Oak Absinthe Brun Chicago, Illinois 63% ABV      18 
   Duplais Absinthe, Verte or Blanche, Switzerland 68% ABV        20 
   Vieux Pontarlier Absinthe Française Supérieure 65°, France 65% ABV      20 
   Tenneyson Absinthe Royale, France 53% ABV        18 
   Heritage Verte Absinthe, France 68% ABV          20 

   La Fée 
Absinthe 
Blanche, 
France 
53% ABV 
 
 
 
 
 
 
 
 
 18 
                                        *flight of three, 1/2 oz pours  20 

Cognac 
  Jean-Luc Pasquet Grand Champagne  16 
   Normandin XO     40 
  Maxim Trijol VSOP     18 
   Maxim Trijol XO                          25 
   Lherauds 1975 Vintage Petit Champagne 40 
   Bache-Gabrielsen Natur & Elegance XO 38 
 
Calvados 
   Christian Drouin Couer de Lion VSOP Reserve 23 
   Christian Drouin Couer de Lion Sélection  16 
 
Armagnac 
   Marie Duffau Napolean    12 
   Chateau Arton Fine Blanc    12 
   Maison Gelas 18 year    30 
   Chateau Arton La Réserve    22 
 
     
	
  

Après Le Diner 
   Grand Marnier          14 
   Lazzaroni Amaretto         10 
   Lazzaroni Sambuca         10 
   Chartreuse Green or Yellow        15 
   Caffe Moka           10 
   Fratello           10 
   Amaro Montenegro          10 
   Lucano Amaro          10 
Eau-de-Vie 
   Jean-Paul Mette          18 
   Gingembre, Framboise, Poire Williams, 
   Vieille Mirabelle, Marc d’Alsace, Fraise 
Grappa 
   Jacopo Poli Morbida         15 
   Suprema Grappa Refosco         13 
   Bepi Tosolini Cividina Grappa        12 
 


