
les patisseries de  b i s t r o  m o d e r n e 
 

Pastry Chef Jami Kling 

 
 

classic apple tart 
classic American apple crumble pie with homemade vanilla ice cream  9 
Chateau de Segur, Sauternes 1999, 11 or Père Magloire, Fine Calvados, 10 

 
 

gingerbread cake 
served warm with butternut squash ice cream and cranberry marmalade  7 
Muscat, Antigua “Merryvale Vineyards” NV , 11 

 
 

pumpkin crème Brule        7 
served with ginger bread cake and cranberry marmelade      
Antigua, California muscat de Frontignan, 11 or Les Clos de Paulilles, Banyuls Rimage, 2001, 12 

 
raspberry soufflé 
raspberry soufflé with a warm chocolate center served with    9             
chocolate ice cream and raspberry coulis                                          
Paulo, limited edition, port LBV 2002, 10 

 
 

vanilla fondant 
warm vanilla cake served with sour cherry sauce and tonka ice cream  9 
Cerbois “Bas Armagnac”, 16 

 
 

sorbet and ice cream 
daily selections of our house made sorbet and ice cream    7 

 
 

mignardises 
selection of petits fours        10 
Taylor Fladgate, tawny, 20 yr, 11 

 
 
 

daily selections of cheese 
Chateau de Segur, Sauternes 1999, 11  

 


