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))“ a Lemon Tawt §70.00

DESSERT ...,

La Pavisienne Desserts

' c/%anya Entrvemets ff0.00
' Graham Cracker, Mango Mousse, Pecan Praline

WYY/ ltalian Meringue, Creamy Lemon Filling

SFruit Sart /70. (X

Pastry Cream, Fresh Berries

Ga/a/uocco‘n@ Entvemets §70.00

Cappuccino Ganache, Coffee Gelee, Black Sesame Tuile

Infinity Pistachio §70.00

Pistachio Sponge, Cremeux Pistachio, Pistachio Ganache

Rocher Pvaline S710.00 Qg == ,;2

Hazelnut Praline Mousse, Praline Crunch, Hazelnut Dacquoise

Crveme Bralée §70.00 “(:jii%{
Rich Custard base, Hardened Caramelized Sugar 3\-{\1/
Fviple Chocolate Mousse J77.00
White, Milk, and Dark Chocolate Mousse (Sable Chocolate) * v )

%@amww /70. OO0

Vanilla Mascarpone, Coffee Bean Praline

Napoleon J70.00
Layers Of Caramelized Puff Pastry, Light Vanilla Cream

(Available Saturday & Sunday Brunch)
Butter Croissant $4.50 * Pain Au Chocolat $4.50 * Nutella Delight $4.50

Crepes:

Normande Crepe $12.00 Caramelized Apples, Flambéed, Calvados
Banana Foster Crepe $12.00 Cinnamon, Vanilla, Caramelized Banang
Triple Dose Crepe $12.00 Nutella Chocolate, Vanilla, Coffee

© wr pastiies ave made /@@&5 dao/y in-house.
(Please chech with a ufa// member /(m auao‘éa&‘&'ty &/ swr desserts.
Y44 cvepes ave made to cvdev.
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FRENCH BISTRO

www./@a@w&@n%@wia/. cCom



