BARNEA

Dessert $24
Le Chocolat

chocolate mousse, infused chocolate coulis, ferrero sauce,
gluten free tuile, vanilla ice cream

Apple Strudel

salted caramel, créme anglaise, oatmeal crumble,
vanilla ice cream

Key Lime Pie
lime curd, swiss meringue, oatmeal crumble, meringue

La Noisette

salted caramel & chocolate mousse, praline, flourless
crumble, candied pecan ice creamn

La Myrtille

french canelés, blueberry curd & confit, whipped cream,
blueberry “cheesecake” ice creamn

Affogato “Al Caffé”

vanilla ice cream, espresso

Dessert Cocktails $21

“Classic” Espresso Martini

‘French Style” Amaretto Sour

COFFEE & ESPRESSO SPECIALTY TEAS
\ $8
\ British Breakfast, Decaf British Breakfast
$7 People’'s Green
Single Espresso Jasmine Jazz
Single Decaf Espresso Darjeeling
$9 Hibiscus
Double Shot Espresso Organic Mint Fields
Latte Milk Oolong

Cappuccino Chamomile
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