LE

LAURENT BRANLARD

Mini Desserts

CrémeBrulee
Creamy Custard Topped with Torched Caramelized Sugar

Irish Cream
Layers of Coffee Cremeu, Sponge Cake Soaked on Bourbon Syrup,
Topped with Bourbon Whipped Cream and Milk Chocolate Dust

Chocolate S more
Fresh Home Made Torched Marshmallow Filled with
Pots Du Créme, and Praline Crunch

White Chocolate Orange Gratin
Orange Soup Topped with White Chocolate Chibouste Cream,
Torched Caramelized Sugar and Fresh Orange Garnish

Molten Chocolate Cake
Warm Chocolate Cake Dusted with Powder Sugar, Chocolate Pots
du Créme, Chocolate Sauce and Home Made Vanilla |ce Cream

Home M ade Vanilla Bean | ce Cream

$2.00 each



