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FROMAGE & DESSERT

FROMAGES FRANCAIS
2 French cheeses

FONDANT AU CHOCOLAT
Warm chocolate cake with molten heart served with rhubarb
compote & sorbet

CREME BRULEE
Classic with vanilla from Polynesia
(Add vanilla ice cream from Confecture Copenhagen +35)

3 PETIT FOURS
Chocolates from Confecture Copenhagen

TARTE AU CITRON MERINGUEE
Lemon tart with meringue

GLACE (per scoop)
Selection of ice cream from Confecture Copenhagen
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AFTER DINNER DRINKS
PASSION MARTINI 735
ESPRESSO MARTINI 735

CLOVER CLUB /35






