
CHOCOLATE FONDUE
(SERVES TWO)

Marshmallow, Fruits, Cookies

9.50 per person

ARTISANAL CHEESECAKE
Pecan Praline & Caramel Sauce

8.50

BEIGNETS
Freshly made to order

doughnuts with spiced sugar

8.50

CHOCOLATE MOUSSE ARTISANAL
Hazelnut Crunch, Coffee Cloud

8.50

CRÈME BRÛLÉE 
‘LE CIRQUE’

8.50

PROFITEROLES “SUNDAE”
Vanilla Ice Cream, Chocolate Sauce,

Candied Almonds & Crème Chantilly

9.50

RHUBARB TART 
Strawberry-Balsamic Ice Cream 

8.50 

HOUSEMADE 
ICE CREAMS & SORBETS

7.50

COFFEE Artisanal blend by Fonte......3.00

PRESS COFFEE...............SM 5.00 / LG 7.00

ESPRESSO.............................................4.00

DOUBLE ESPRESSO.............................5.50

CAPPUCCINO........................................5.50

BLACK.....................................................4.00
Keemun Breakfast, Earl Grey, 
Lapsang Souchong, Decaf Black

HERBAL..................................................4.00
Chamomile-Lavender, Organic Peppermint,
French Verveine, Spiced Plum

GREEN....................................................4.00
Genmaicha, Passion & Envy

WHITE.....................................................4.00
Mutan White
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Café Tea

Desserts

Custom Artisanal Blend by Fonte Coffee Roasters Artisanal Loose Leaf Teas by Harney & Sons


