
   
  

Les  Desserts
 Enjoy Chez Boët’s “fait maison” desserts

    ___________________________________        
 Le Napoléon fresh berries   8.5

 Heavenly light puff pastry, home made creme Chantilly, 
 fresh seasonal berries 

 Le Gâteau Chocolat    7.5
 Flourless chocolate cake, Swiss couverture 54%cacao      

 La Creme Brûlée    7
 Tahitian vanilla bean custard, caramelized sugar crust  

 La Tarte Tatin    7.5
 Traditional French upside-down caramel apple pie

 Le Sorbet Colonel    9
 Sorbet & shot of vodka or brandy   

 La Fondue au chocolat for 2  18
 Fresh berries, Madeleine, fresh mint, 54% cacao chocolate

 L’Assiette de Fromages    13
 An assortment of imported artisanal cheeses 

 Glace du Jour    
 Ask about our daily flavor   

 ___________________________________ 
 

 Le Café et Digestifs
 dessert wines & eaux-de-vie 

 _______________________________________ 
 Muscat Beaumes de Venise    8.5

 Sauternes, Château de la Fleur d’Or   12 
 Alvear Pedro Ximinez ‘03 Sherry   12

 Port         9
 Grappa      11

 Calvados      12
 Poire Williams Massenez    18  

  Cognacs & Armagnac:      
 Armagnac Larressingle VSOP    15 

 D’Ussé Cognac VSOP     14
 Mandarin Napoléon Cognac      12

 Léopold Gourmel Cognacs



 Premieres Saveurs - 6 carats    14
 Bio - Certified Organic    15
 Age du Fruit - 10 carats    18

 Age des Fleurs - 15 carats    25
 Age des Epices - 20 carats    36

  A.O.C. Rhums Agricole de Martinique: 
 Rhum Clément Shrubb (orange/spice)    11

 Clément VSOP Dark     12
  Le Café    

 Espresso    3.75
 Cappuccino    4.5   

 Fine tea selection     3
 100% Colombian coffee or Decaf  3 

____________________________________   
        We invite you to enjoy your dessert in our Bar Salon


