
    Gluten free        Lactose free 

        Regulatory VAT included 

DESSERT MENU 

S O M E T H I N G  S A L T Y …  

3 Cheese platter 9.50 

L E S  D E S S E R T S  M A I S O N  

Warm chocolate moelleux, fior di latte ice cream  12.50  

& salted caramel sauce    

Vanilla Crème brûlée 9.00 

Gourmet coffee  13.00  

The famous “Toblerone”  Chocolate Mousse  9.50 

O U R  A U T U M N  D E S S E R T S  

Pear & Chestnut Tiramisu  10.50  

Fior di latte ice cream with 3 sauces  10.00  

salted caramel – maple syrup – red fruits  

Apple & speculoos Crumble with vanilla ice cream  10.00  

The « Vieux Valais » coupe  13.50  

Chestnut purée, vanilla ice cream, hazelnut caramelized pieces, meringues & 

whipped cream  

The vermicelles –  meringue, chestnut purée & whipped cream 11.00 

 

L I Q U E U R  C O F F E E  O F  T H E  M O M E N T  12.00 

Signature  Frangelico coffee  

 expresso, Frangelico liqueur, whipped cream 

O U R  S U N D A E S  

Danemark –  vanilla ice cream topped 

with warm chocolate sauce & whipped 

cream   12.00 

Iced coffee –  Mocca ice cream 

topped with an expresso & whipped 

cream   12.00 

Valaisan Sorbet -   13.00 

Apricot sorbet topped with abricotine 

Cassata Sicilienne plain / with 

liqueur   8.00 / 10.00 

 

O U R  I C E  C R E A M S  

Ice creams : vanilla – mocca – 

chocolate –  caramel – strawberry 

–  rhum-raisin –  coco 

Sorbets : lemon - apricot   

Sorbet mango & passion fruit  

Per scoop   3.90 

Extra whipped cream     +2.00 

Milkshakes : flavor of your 

choice   8.00 


