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Zweets

Tiramisu 11
Espresso-Soaked Ladyfingers, Mascarpone Cream

Créme Brilée$ 11
Vanilla Custard, Caramelized Sugar, Seasonal Berries

Coupe Denmark® 12
Vanilla Bean Ice Cream, Valrhona Hot Fudge,
Whipped Cream, Candied Pecans

Ice Cream & Sorbet &

Single Scoop 4 | Three Scoops 9

Ice Cream: Vanilla Bean, Chocolate, Espresso
Sorbet &: Coconut, Lemon, Mango
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LIMITED AVAILABILITY

Opéra Cake 11
Almond Sponge Cake, Coffee Buttercream, Chocolate Ganache

Eclair 9
Choux, Iced Chocolate, Chocolate Cream

Pear & Almond Tartelette 10
Buttery Crust, Almond Cream, Sliced Pears, Almonds

Fruit Tartelette 11
Mixed Berries

\', =Plant-Based @ = Vegetarian @ = Gluten Free



CAFE L fomeT

at McLEAN PROJECT FOR THE ARTS

é o Fee pubma

Drip Coffee 5
Espresso 4

Macchiato 5
Cappuccino 6

Latte 6

;M PALAIS DES THES §

Black Iced Tea

English Breakfast

Earl Grey Blue Flowers

Sencha Ariake

Imperial Grand Jasmine

Tropical Garden Iced Tea (Decaf)
Infusion De Chamomile (Decaf)

Rooibos Bourbon (Decaf)

Pesserd (A ine

Taylor Fladgate Tawny 10 Year Port 12

Michele Chiarlo Nivole Moscato D'Asti 10



