DESSERT MENU

ICE CREAM

Valrhona Chocolate, Fiore di Latte, Dulce de Leche or Coffee Ice Cream & Lemon,
Passion Fruit, Strawberry or Raspberry Sorbet.............................. £3.00 a large scoop

£2.50 additional Scoop
Made for La Fromagerie by a small italian company in Battersea using our own Organic Ivy House Jersey
Milk. In the lovely village of Beckington, Somerset, the Bowles family process all their own milk products from start
to finish, allowing their small farm to survive. By purchasing their products you are supporting the countryside, its
community, the animals and their environment. The 120 cows graze on pastures with plentiful grass and clover all
through the year to give the milk its pure, clean and rich flavours. The milk is available to buy in the shop,

CAKES, PASTRIES & BISCUITS

LA FROMAGERIE

Apple Crumble ... £4.00
Valrhona Chocolate & Hazelnut Brownies .........................ccooovvnnnen, £4.00
Valrhona Chocolate & Hazelnut Meringue Torte ..................cccceeinne £4.00
Valrhona Flourless Cake ..................c.ccooiiiiiiiiiiiii e £4.00
Carrot Cake with Orange Mascarpone Filling ....................cccceeiinnnn. £3.75
Orange & Almond Cake with Spiced Orange Syrup .................ccce..... £3.75
Lemon & Pistachio Cake .................cccceeeeeiiiiiiii £3.75
Banana Cake with Vanilla Butter Cream ...........................ccooeinnn, £3.75
Apple & Cinnamon Muffins .....................ccooo £2.40
Chocolate Chip & Almond Cookie or Maple Pecan Biscuits ................. £1.60 each
Hand rolled Bitter Chocolate Truffles .................ccccoviiiiin, £2.00 cach
Spoonful of ‘double’ Créme Fraiche.............coooviiiiiiiiiiii e additional 50p

Dessert Wine
Visciolata del Cardinale ..................ccccccvvvvvvvvnnnnnnn, Glass £3.50 (70 ml) Bottle £22.50

A dessert wine made from grapes that are mixed with the juice of sour and sweet cherries. Fantastic with chocolate desserts.

Jurangon Costat Darrer’, Camin Larredya, ............... Glass £3.50 (70 ml) Bottle £27.55
Chapelle de Rousse. Jean-Marc Grussaute’s steep terraces are carefully marked out for each style of Jurangon. The side called
Costat Darrer is sheltered for a slower maturation of the vines mainly Gros Manseng and a little Petit Manseng with fermentation
in new oak barrels for some of the time.

All our Cakes, Tarts & Cookies are made in our kitchen using produce and ingredients from our shop, we only use
Organic Free Range Eggs. All Cakes & Tarts can be pre ordered to take away — please ask a Manager.
All items on the menu are subject to market availability



