MENU AuGuUST 2019

‘ R—v20—X

NEW

Coupe de péche a la rose
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Tarte d'été au fromage
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Coco-Ange
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Millefeuille Chocolat au thé Chai
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Tarte a la mangue
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Nana
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Tarte au chocolat et péche
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Pudding a la mangue
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Savarin pifa colada
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Karen
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Gateau aux fraises
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