COTE OUEST

CAFE RESTAURANT

Desserts

Orange of/or Citron Givré 5,50

Romig vruchtenijs in de vrucht

Fruit ice cream served in the fruit

Créme Brulée 6,50

Traditionele (franse) vla met gekarameliseerde suiker
Traditional (French) custard sprinkled with caramelized sugar
Tarte Tatin 6,75

Omgekeerde appeltaart met creme caramel
Turned-around applepie served with creme caramel
Plateau de Fromages 9,50

Diverse kaasjes | Cheese tray

Crépe | Sweet Crepe

Miel 6,00 met honing | honey

Sucre 6,00 | met boter en suiker | butter and sugar

Citron 6,001 met citroen | fresh lemon

Citron et Sucre 6,00 | citroen en suiker | lemon and sugar
Chocolat 6,501 gesmolten chocolade | melted chocolate

Créme Caramel 6,50 romige caramelsaus | creamy caramel sauce
Crepe du Jour 7,501 Crépe van de dag | Crepe of the day

Accompagnements Dessert

Monbazillac Cuvée des Anges 5,50
Monbazillac Cuvée du Chateau 6,50
Port Tawny 3,00

Port Late Bottled Vintage 4,50

Café, Theé

Thé, Café 2,25

Espresso 2,10

Noisette, Espresso Macchiato 2,30
Espresso double 2,90

Capuccino 2,60

Café au Lait, Latte Macchiato 2,80

Café Breton (Calvados) 6,50

Irish Coffee (Jameson Irish Whiskey) 6,50
Italian Coffee (Amaretto) 6,50

French Coffee (Grand Marnier) 6,50



Digestifs

Pineau de Charentes 3,50

Pommeau 4,00

Armagnac 4,50

Calvados VS 4,50 | Calvados VSOP 6,50

Cognac VS 5,50 | VSOP 6,50 | XO 8,50

Marc de Bourgogne 5,00

Amaretto | Baileys | Cointreau | Drambuie | Grand Marnier
Sambuca | Tia Maria 4,50

Whisk(e)y

Jameson 4,00

Jack Daniel’s 5,50
Johnnie Walker Red 4,50
Johnnie Walker Black 6,50
The Glenlivet 12 yrs 6,50
Lagavulin 16 yrs 8,00

Distilled

Vodka | Bacardi White Rum | Campari

Captain Morgan Jamaica Rum 4,00

Jonge Jenever | Oude Jenever | Grappa Julia | Tequila Sauza Gold
Eau-de-vie-de Poir



