la maison ani
b Oy

Dessert Menu

qu’on déjeune ensemble...



Les Desserts

Cookie aux pépites de
chocolat 8

Chocolate chip cookie
(D-E-G-N)

Cookie double chocolat 8
Double-chocolate brownie

cooRie (D-E-G-N)

Cookie a la noix de coco 8
Coconut cookie (D - E)

Fraisier 12
Strawberry cake (D- G- E)

Tarte aux myrtilles 12
Blueberry tart (D- G- E- N)

Tarte aux fraises 12
Strawberry tart (D- G- E - N)

Tarte aux framboises 12
Raspberry tart (D- G- E- N)

Tarte aux figues 12
Fig tart (D- G-E-N)

Flan patissier a la vanille
(pour deux) 19

Vanilla flan (for two)
(D-G-E)

Flan patissier aux noisettes

(pour deux) 21

Hagelnut flan (for two)
(D-G-E-N)

Quatre-quarts 11
Loaf cakes, option of marble

and lemon (D - G - E) and carrot
D-G-E-N)

Roulé au chocolat 11
Chocolate roll (D- G -E - N)

Gateau a la noix de coco 11
Coconut cake (D- G- E)

Blondie - G-E-N) 11

Brownie chocolat
et caramel au beurre salé 11

Sea salt caramel brownie
(D-G-E-N)

Sélection de glaces et sorbets
(deux boules) 13

Selection of ice cream (D) &
sorbets (2 scoops)

Barre chocolatée aux noisettes 6
Hagelnut chocolate bar (D - N)

S Shellfish & Seafood + D Dairy - G Gluten * E Eggs - C Celery + M Mustard - N Nuts - Se Sesame Seeds
Please always inform your server of any allergies or intolerances before placing your order. Detailed informa-
tion on the fourteen legal allergens is available on request.

Prices are in GBP inclusive of VAT A discretionary service charge of 12.5% will be added to the bill.

A cover charge of £3 per person is applied to every dining experience.



Les Desserts

Creme briilée a la vanille 17
Vanilla créme briilée (D - E)

Cheesecake et sélection de garnitures: fruit de la passion,
caramel, fruits rouges 18
Cheesecake and selection of toppings: passion fruit,
caramel, red fruits (D-E- G- N)

Tarte tatin et glace a la vanille (pour deux) 38
Tarte tatin with vanilla ice cream (for two) (D - G)

Giateau au lait et au safran 16
Saffron milk cake with mascarpone ice cream (D - E - G)

Tiramisu 16
Fudge tiramisu (D - E - N)

Panna cotta au citron vert, a la mangue et a la banane 16
Mango, banana and lime panna cotta (D - G - N)

Meringue au citron (pour deux) 33
Japanese cheesecake with mascarpone cream
and lemon curd (for two) (D-E- G)

Mousse au chocolat chaud et glace a l'orge (pour deux) 39
Warm chocolate mousse with malt ice cream (for two) (D - E - N)

Glace au fromage Hokkaido a la minute avec fraises roties
(pour deux) 45
A la minute Hokkaido cheese ice cream with

roasted strawberries 6008r (for two) (D - E - N)

S Shellfish & Seafood * D Dairy - G Gluten * E Eggs - C Celery + M Mustard - N Nuts - Se Sesame Seeds
Please always inform your server of any allergies or intolerances before placing your order. Detailed informa-
tion on the fourteen legal allergens is available on request.

Prices are in GBP inclusive of VAT A discretionary service charge of 12.5% will be added to the bill.

A cover charge of £3 per person is applied to every dining experience.



