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UNCLE SAM  €6,50
1 scoop of fleur de sel caramel ice cream, 1 scoop of vanilla ice cream, 
1 scoop of coffee ice cream, hot chocolate sauce, whipped cream, brownie pieces.

DAME bLANChE  €5,90
3 scoops of vanilla ice cream, hot chocolate sauce, whipped cream.

LA PATATERIE SUNDAE RECET
TENOUV

E L L E

  €6,50
1 scoop of raspberry sorbet, 1 scoop of strawberry sorbet, 
1 scoop of lemon sorbet, berry coulis, whipped cream.

SoRbETS : Strawberry, Lemon, Raspberry.
ICE CREAMS : Vanilla, Chocolate, Coffee, Fleur de sel caramel.

Extra whipped cream or hot chocolate sauce  €1,00
Extra charge for spirits   2 cl  €3,10

LIégEoIS oF YoUR ChoICE : CARAMEL, CoFFEE oR ChoCoLATE  €5,90
1 scoop of caramel, chocolate or coffee ice cream (your choice), 
1 scoop of vanilla ice cream, hot chocolate, salted butter caramel or coffee sauce (your choice), whipped cream.

ICE CREAM  AU ChoIx
2 scoops €4,00 3 scoops €5,00

Uncle Sam Caramel LiégeoisLa Pataterie Sundae 

PRoFITERoLES
Choux buns, vanilla ice cream, hot chocolate sauce and whipped cream. 
2 choux €4,90
3 choux  €5,90
4 choux €6,90

ChoCoLATE FoNDANT  €6,00
Served warm with a scoop of vanilla ice cream, whipped cream. Profiteroles

EXQUISITE ICES

Chocolate



Summer Stack FontainebleauSpeculoos Stack 

Café Gourmand

SUMMER STACK RECET
TENOUV

E L L E  €6,50
Vanilla cream, apple and red berry compote, oaty almond crumble, berry coulis,
whipped cream.

ThE bEST CRÈME bRÛLéE  €5,50
Bourbon vanilla, double cream, 
caramelised brown sugar.

SPECULooS STACK  €6,50
Speculoos mousse, crushed speculoos, salted butter caramel sauce, 
whipped cream.

FoNTAINEbLEAU €5,50
Fromage blanc, crème fouettée, compotée de pommes
et fruits rouges.

goURMET WAFFLE RECET
TENOUV

E L L E  €6,50
Belgian waffle, 1 scoop of vanilla ice cream,
hot chocolate sauce, whipped cream.

Coffee or Tea with Mini Desserts

SOMETHING SWEET… 

CAFé goURMAND RECET
TEsNOUV

E L L E s

  €6,50
Coffee or tea,
mini-summer stack
mini-brownie with chocolate sauce,
mini-salted butter crème caramel.

CAFé PRoFITERoLE  €3,90
Coffee or tea, profiterole.



Salted Butter Caramel Apple 

Apple Melba 

WE LOVE APPLES TOO

Hot drinks
ESPRESSo  €2,00
hAZELNUT CoFFEE  €2,10
TEA, hERbAL  €2,80
CAFé VIENNoIS  €4,50
IRISh CoFFEE €7,50
Coffee, 4 cl whiskey, cane sugar, whipped cream.                                         

LIQUEUR 4 cl   €6,00
Tell your waiter what you want.

CLASSIC APPLE  €4,90
Baked apple, oaty almond crumble, 
whipped cream.

bERRY APPLE  €5,50
Baked apple, apple and berry compote, 
oaty almond crumble, whipped cream.

ChoCoLATE APPLE  €5,50
Baked apple, hot chocolate sauce, 
oaty almond crumble, whipped cream.

SALTED bUTTER CARAMEL APPLE  €5,50
Baked apple, salted butter caramel sauce, 
oaty almond crumble, whipped cream.

APPLE MELbA RECET
TENOUV

E L L E  €6,50
Baked apple, apple and berry compote, 
1 scoop of vanilla ice cream, berry coulis, whipped cream.
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