DOUCEURS SAUTERNES ;. COGNACS

The Bagatelle World & c.n. b Chateau Rieussec Sauternes 45 Rémy Martin 1738 30
Mousse légere & la vanille, crémeux au caramel, croustillant noix de cajou 35 Ler Grand Cru Classé - 2019
. . Hennessy XO 150
Light vanilla mousse, creamy caramel, cashew nut crunch Chateau d’Yquem - 2016 120

Hennessy Paradis Imperial 300

Pizzetta au chocolat Jivara, noisettes du Piémont 42 Louis XIII /2 oz 125

caramélisées & F G D N SE SU RATAF IA 3 oz | oz 240

Jivara chocolate pizzetta with caramelized Piedmont hazelnuts

20z 360
Henri Giraud Ratafia de 65
(B) Tropézienne a la vanille de Madagascar . 6. DN 19 Champagne Solera 90-19 Hardy Noces d'Or 120
«Tropézienney brioche cake, filled with a delicate Hardy Noces de Perle 250
Madagascar vanilla cream
TOKAJI ;.
@> Crépes dentelles, créeme légere au rhum ambré, Dulce de leche G & D su 16 P O RT ;..
Crépes dentelles, light cream with amber rum, Dulce de leche Hétszo16 Tokaji Asztt 5 45
Puttonyos - 2010. Van Zellers 30 Years 40
Tarte citron jaune meringuée et sorbet citron vert G, N, st s 18 Very Old Tawny Port
Lemon tart, custard cream, meringue and lime sorbet
Kopke 10 Years Old 20
TROCKENBEEREN ~ M™"
Glaces : Vanille, chocolat £ G 0, N 5 3 oz Kopke 30 Years Old 40
Ice creams: vanilla, chocolate Tawny Port
. . Kracher Grand Cuvee 45 Kopke 40 Years Old 75
Sorbets: Citron, fraiset, G D 5 Nouvelle Vague No 5 - 2019 Tawny Port
Sorbets: lemon, strawberry
éarfaraiz -Pad—i?7 é/u% %M%W 3 oz
‘@i-'rf‘:k_; "If you didn't post it, it didn't happen."” @ Worldwide Signature Dishes Kracher Grande 45
f}{'@ F @Bagatellemiamiriver Cuvee No 5 - 2019
@1
D - DAIRY | G - GLUTEN | E-EGGS | N - NUTS | P - PEANUTS Please advise your server of any special dietary requirements, including intolerances and allergies. Consuming raw or

SE - SESAME | SU - SULPHITES | F - FISH undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



