
desserts

signature éclairs  4 ea.  
transforming the traditional chic parisian pastry into  
something decidedly modern, éclairs at Le Meridien  

inject your day with a little sweet joie de vivre.  
vanilla, coffee or cranberry caramel 

cappuccino cake  12 
espresso crème anglaise

warm chocolate bundt cake  10 
confectionery sugar, berry compote

seasonal fruit and berry plate  9 
strawberry yogurt dipping sauce

ricotta orange cheesecake  9 
butterscotch sauce, strawberry jam

caramel apple walnut cake  9 
nutmeg cider-steeped cranberry

raspberry crème brûlée  9 
biscotti, spearmint

ice cream & sorbet  3 
seasonal selection

beverages

hot chocolate  4

assorted gourmet tea  5 
english breakfast, earl grey, decaf, chamomile, green

illy coffee regular or decaf 
drip  5  or fresh press pot  10

illy cappuccino or espresso  6

*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions.

Before placing your order, please inform your server if a person in your party has a food allergy. 
An 18% gratuity will be added to all parties of 8 or more.
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after dinner drinks

port

taylor fladgate 10 yr  12

taylor fladgate 20 yr  18

taylor fladgate 30 yr  28

single malt

laphroaig 10 yr  16

the glenlivet 1824  12

the glenlivet 12 yr  18

glenfiddich 12 yr  19

the macallan 12 yr  16.5

the balvenie 12 yr  16

the balvenie 14 yr  22

the balvenie 17 yr  33

cognac

courvoisier v.s.  16

d’usse v.s.o.p.  16

courvoisier v.s.o.p.  20


