desserts

sweets

VACHERIN ‘'NOMADE’

COCO & ANANAS 30
coconut meringue, roasted pineapple,
Fontainebleau cream, pineapple-vanilla
confiture, coconut ice cream,

pineapple jus

VANILLA DREAM 26

textures of vanilla beans, caramelized
milk jam, almond croustillants

HAZELNUT FLOWER 26

hazelnut ganache, tender praline,
fleur de sel

CHOCOLATE MONOGRAM 26

chocolate biscuit, 70% chocolate
cremeux, chocolate ganache

TIRAMISU
‘MONTENAPOLEONE’ 30
espresso, almond biscuit, Marsala
mascarpone cream, chocolate crisp

CHARLOTTE ‘AUX AGRUMES’ 28

matcha croustillant, fromage blanc
chantilly, meyer lemon marmalade,
ruby grapefruit, mandarin

MARBLE GATEAU 45

chocolate and vanilla tea cake,
rum syrup, dark chocolate glaze

serves four

dessert drinks

MORNING IN ASNIERES

velvety, spiced, and composed
a café cocktail that evokes
early mornings in the
Maison’s historic atelier.
Hennessy VS, Licor 43,
Averna Amaro, espresso

32

HENNESSY X.0

the original x.o since 1870,
created by Maurice Hennessy for
his circle of friends

28 10z | 56 207

HENNESSY PARADIS
inspired by symphonic music and
blended to perfect harmony,
Hennessy Paradis is an aria
one-hundred years in the making

140 1oz | 280 20z

HENNESSY RICHARD

the pinnacle of the Hennessy
portfolio, blended in honor of our
founder, Richard Hennessy

400 1oz | 800 20z

Louis Vuitton Signature



