
Dessert
Menu

Jivara milk chocolate mousse and soft praline core with a crunchy chocolate
shell and hazelnut flan   

cardamom toffee sauce, halva ice cream, toasted sesame seeds
17Warm Medjool Date Pudding

all chocolate, ultra-rich cake, layered with velvety ganache and a glossy cocoa glaze.
Hints of Espelette chili and safron finished with whisper of sea salt

21Nocturne

silken custard with caramelized sugar, buttery thyme streusel and a bright strawberry tarragon sorbet  CN

16Tahitian Vanilla Crème Brûlée

Earl Grey and bergamot poached Barlett pear, silky white chocolate cream, caramelia chocolat glaze, 
       hazelnut financier, marzipan créme Anglaise   CN

18Poire Belle Michèle

18Le Rocher Monte Carlo

DF - DairyFree  |  GF - GlutenFree  |  V - Vegetarian  |  V+ - Vegan  |  CN - Contains Nuts  |  CP - Contains Pork

$5 per scooppistachio / vanilla / chocolate lemon basil / strawberry tarragon/coconut 
Ice Cream Sorbet

  

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase
risk of food born illness. Restaurant does not assume liability for accidental cross contamination

tiramisu, light marscapone cream, coffee liqueur & amaretto, lady fingers, chocolate pearls  
22Caviamisu

          CN

Rum-soacked sponge brioche 
 coconut cream, caramelized pineapple, rum jelly, lime zest    

17Baba Piña Colada

Pair with: “Sauternes”, Far Niente, “Dolce”, Napa Valley, California, USA, 2019  ....... 40

Pair with: Tokaji Aszu, Disznoko, 5 Puttonyos, Hungary, 2013  ....... 22

Pair with: Sauternes, Chateau Coutet, 1er Grand Cru Classe, Barsac, Bordeaux, France, 2016  ....... 25

Pair with: Whiskey, Glenmorangie Nectar D’Or, Highland, Scotland  ....... 29

Pair with: Late Harvest, Morlet, “Billet Doux”, White Blend, Alexander Valley, California, USA, 2020  ....... 50

Pair with: Passito di Pantelleria, Zibibbo, Donnafugata, “Ben Rye”, DOC, Sicily, Italy, 2023  .......

Pair with: Crasto Porto, 10 yr Tawny, Douro Valley, Portugual  ....... 15
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