
Courtney’s French Dessert Menu                   

Tarte Tatin avec crème glacée à la gousse de vanille 
Apple Tart with Vanilla Bean Ice Cream

Crème brulée
Soufflé à la compote de mandarine et crème anglaise

Citrus Soufflé with Mandarin Compote & Vanilla Anglaise

 Poires belle-Helene
Poached Pear with Ice Cream, Chocolate Sauce & Vanilla Cream

Tarte au citron
Citrus tart with cream

Rhubarbe Clafoutis
Baked Rhubarb Pudding

$15.90

chocolats Petit fours

Fromage ~ Cheese 

Cheddar Brie
Fromage à croûte lavée ~ Washed Rind Cheese

Fromage Bleu ~ Blue Vein Cheese
Single Cheese $15, Mixed Cheese Plate $28 (to share for two – three people)

Served with Quince Paste, Apple & Lavosh 

Café ~ Coffee
Cappuccino, Long Black, Flat White, Cafe Latté, Macchiato,

Short Black, Vienna, Mocha or Hot Chocolate
$4.80 

Thé ~ Tea
English Breakfast, Irish Breakfast, Earl Grey, Lemon Scented, Green, Chamomile, Peppermint

$4.80

Liqueur de café ~ Liqueur Coffee
Espresso Coffee with Your Choice of Irish Whisky, Tia Maria, Baileys, Kahlua, Drambuie, Benedictine, 

Cointreau, Frangelico, Nocello, White Sambuca,  Sambuca or Grand Marnier
$12.90

Café surmonté  de crème glacée (o solo Café dessert)~ Affogato
Vanilla Ice Cream Topped with Espresso Coffee & Your Choice of Liqueur –

Irish Whiskey, Grand Marnier, Tia Maria, Baileys, Kahlua, Benedictine, Cointreau, Frangelico, Nocello, 
White Sambuca, Sambuca or Drambuie 

fine wine & good times
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