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Executive Chef's Herve & Loic Alcesilas

1355 Market Street | Tallahassee, Florida
850.765.7457 | LittleParisTallahassee.com



® Desserts %

Vanilla Créeme Briilée 10

Strawberry Cheesecake 12

With pistachio butter.

Fondant Chocolate 12

With creme anglaise, chantilly cream.

Profiterolles 14

Hot chocolate, roasted almonds, strawberry, chantilly cream.

Lemon Meringue Tarte 14

Lemon emulsion, lemon cremeux, crumble.

Poire Belle Helene 14

Pear, hot chocolate, vanilla ice cream, chantilly cream,

roasted almonds.

Péche Melba 14

Peach, strawberry ice cream, chantilly cream, raspberry couls.

Chocolat Liégeois 14

Vanilla ice cream, chocolate ice cream, chantilly

cream, chocolate sauce.

Coffee Liégeois 14

Espresso shot, coffee ice cream, chantilly cream, coffee coulis.

After Eight 14

Chocolate ice cream, mint ice cream, mint syrup,

chantilly cream, hot chocolate.

+  Boulangerie To-GoOnly +
Croissant 3.5| 6 for 20
Chocolate Croissant 3.5| 6 for 20

Chef’s Note: Croissants are cooked to order
and take approximately 15 minutes.
Baguette 6

+ Digestif and Dessert Wine <

Porto 10 year 12
Porto 20 year 13
Porto 40 Jear 3
Sauternes, Chateau Suduiraut, 2020 18
Chateau d'Yquem, 2005 99
Cognac Courvoisier XO, VSOP 28
Hennessy XO 35
Cognac, Branson Grand Champagne, XO 39
Ron Zacapa Centenario XO Gran Reserva 18
Bas Armagnac Darroze, 10 year 15
Bas Armagnac Darroze, 20 year 18
Bas Armagnac Darroze, 30 year 21
Irish Coffee 14
Espresso Martini 14
Pear Liquer 10
Genepy, Le Chamois, Ligeur 45% 10
hambery, France
Limoncello 8
Calvados Brandy 12
Normandy, France
& Coffee & Espresso 2
Coffee 3
Espresso 3
Cappucino or Latte 5
Hot Tea Selection 5

%% Ask your server for your favorite cocktail A@é




