‘asser,

Le FROMAGE AFFINE DU JOUR
Chef’s daily selection of cheeses
P/

SaLane pe FRUITS FRAIS
Seasonal fresh fruit salad
$6.50

GLacCeS & SORBETS
House made ice creams and sorbets

$6.50

PROFITEROLES
Cream puff filled with vanilla ice cream,
served with chocolate sauce

$1.50

Mousse au CHoCOLAT
Valrhona chocolate mousse

$1.25

BaBa @au RHUM
Light cake drenched in rum

BL&NCS

Brumaire (500m1) 8.50 48.

071 1995 Micon Clessé, “Levrouté,”
Domaine de la Bongran 13.50 115.

ROuUGes
445 03 Maury, La Coume du Roy 12.00
PORTO
450 NV Quinta, Santa Eufémia, Ruby 7.50
455 10y Fonseca Tawny 12.00
456 20y Taylor-Fladgate Tawny 13.50
460 1985 Royal Oporto, Vintage 10.50

= Lesﬁalles

N\ Les Desserts /0

$8.50 . $12.50
Les HaLLes SoueFLe
“Fallen” Chocolate soufflé
$10.00
Les Vins de Dessert
BORDCAUX Glass Bottle

054 2003 Sauternes, Chiteau Veyrat (375m)) ~ 9.50  42.
055 1997 Sauternes, L'extravagant

de Doisy-Daéne (375ml) 400.
056 2004 Sauternes, Chiteau Lafon (750m1)  7.50  59.
058 1995 Sauternes, Chiteau d’Yquem (750ml) 45.00  405.
059 2001 Sauternes, Chiteau d’Yquem (750ml) 675.

060 2005 Muscat de Riversaltes
Domaine de la Coume du Roy 6.50  56.
061 2004 Pacherenc du Vic-Bilh,

AMERICAN BEEF \ .

FRENCH STYLE

www.LesHalles.net

Tarte aux Pommes, GLace VaniLLe
Fresh apple tart with vanilla ice cream

$8.50

Creme BRrULée
Classic Custard topped with

a layer of hard caramel
$1.25

TarTe TIene @au CHOCOLAT eT Bana
Warm chocolate and banana tart, vanilla sau

$8.25

CRrépes SuzeTTe
Crépes prepared and “flambéed” with Grand

Marnier table side
$12.50

Bananes FLamBées
Caramelized bananas,
“flambéed” with rum table side
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