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Hatel = Restaurant
Cote-d'Or

Créme biilée with lavender ( exta showt cieuit)
Gowunet coffee ov tea ( buio gowunand,)
Hoating istands

* A fa cante desserds

Pavlooa of the moment
Chef's Swpuise
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(GLACESo:sALPES

MATTRE .i'I.RT1SAN GI.ACIE:R

Coupe Dijonnaise ( blackciwnant sorhet, mdem&)
«Colonel» cup (lemon sorbet, vodka) .
Meélo. pépo” W(M{&M WMMW)
and vine peach.)

Cons o7 i tncnnms ( hoioo of 2 Haroins)
* Ball supplement
Flavowrs:
Vanilla, stwawbevy, chocolate, coffee, pratine, pistachio,
vine peach, lime, blackcwvwnt, wun-waisiv, canamel,

coconut, melon, passion fuut, gingeiead, wsphevy.
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Evenythisng v oav vestarant is cooked on the premises =

v oanious disfes may contain loolose, gltter, peanids,
Please consult ws if you fave ang allevges.

Al pices uckioe VAl ailo gemce,
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