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The Journeymanchef’s French Bistro

desserts & closers

Créme Brulee 12
baked vanilla scented custard, topped with a burnt sugar glass & berries

Chocolate Mousse 12
Belgium chocolate, cream, farm fresh eggs, espresso syrup & whipped cream

Profiteroles 14
rich pastry cream, warm chocolate sauce, hazelnut crumble

Bread Pudding 12
warm with Cognac-caramel sauce, plus fresh berries, hazelnut crumble

Berry-Hazelnut Parfait 10
berries with hazelnut praline, créme Napoleon, créme fraiche, jam and honey

Ice Cream 8
ask for today’s selection, with chocolate sauce

Sorbet 8
ask for today’s selection, with berries

Cheese Progression 19
“A goat, a cow, and a sheep walk into a bar...”
house jam, dried fruits, fig glaze & almonds
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