DESSERTS 8
(ask for our special of the day)

LEMON CHEESECAKE
Served with strawberry soup

Mix BERRY AVALANCHE
Served on a puff pastry

CREME BRULEE

THIN APPLE TART (cooked to order)
Served with apricot coulis.
add. vanilla ice cream 2

MARQUISE AU CHOCOLAT
Valrhona chocolate somewhere between fudge
& mousse, with vanilla bean & pistachio sauce.

Ci1A0 BELLA ICE CREAMS & SORBETS
Please ask your server for today’s selections.

CHOCOLATE AND LEMON TART
with pecan tuile dantel and fresh berries.

CLASSIC PROFITEROLLES

OUR DELECTABLE CHOCOLATE FONDUE

Individual 8
-fortwo 16  Additional servings 6./person

Fresh fruit chunks and petit fours for dipping . . .fingers are optional
Great for when you are in the mood to share.

The Perfect Irish Coffee 12

Coffee suspended between Warm Whisky and Whipped Cream.

Brasserie Julien | 1422 3rd Avenue, New York NY 10028
212.744.6327 | See dinner menu

DESSERT WINE
Sauternes, Chat. Padouen 2007 14

CREPE AU SUCRE (3 per serving) 5.00
Or filled with:

- Nutella chocolate sauce or scoop ice cream add 2.

Calvados

Chateau Pére Magloire
VSOP 12 X0 20 Fine 30

Eaux De Vie (Water of life)

Framboise 12 William’s 9
Poire 10 Mirabelle 10
Grappa 9 Chartreuse
Fernet Branca 9 Frangelico
Rivesalt & Port
Chat. Les Pins, Rivesalte 1995 (white) 10
Chat. de Corneilla, Rivesalte (french port) 1995 10
Tailor Fladgate 10 years 12
Bin 27 Fronseca 10 years 12
Cognac
Leyrat 6 years 12 Hardy 50 years 35
Leyrat 8 years 14 Hardy X0 30
Courvoisier XO 25 Hardy VSOP 25
Remy Martin VSOP 14 Remy Martin XO 30
Armagnac

Chateau Laubade  VSOP 14 X0 25
1969 30 1985 22 1986 19



http://www.brasseriejulien.com/
http://www.brasseriejulien.com/french_restaurant_dinner_menu.html

