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Strawberry and Chocolate Mille-Crépe
with Belgian Chocolate Ice Cream
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Crepe Sucre with Seasonal Jam ALY TR TANY =R Crépe Orange with Orange and

and Cultured Butter Chocolate Crepe Cream Cheese Ice Cream
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Tarte aux Fraises Jasmine-scented Créme Bralée with Lychee Sorbet
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Chaperon Pomme
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Gymnopédie ( Tarte Montmorency )
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