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“There are only two places in the W Votecl Best
world where we can live happy: \ F rencl'\ Res taurant

athome and in Paris.” “J&U Cfo Since 2011 eror

— Ernest Hemingway .
G Everyday french Cuisine

Desserts Dessert Wines & Digestifs
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Les Crépes sucrées ~ sweel crepes Sauternes 18
La Versailles 9 Marquis de La Tour, sparkling wine 15
butter and sugar
s o Poire Williams (pear brandy) Trimbach 19
Nutella or strawberry or apricot preserve Mirabelle (plum brandy) Trimbach G
Crepe Grand Marnier flambée 18
4 Framboise (Raspberry Brandy) Trimbach 19
Cognac Bauchant 15
Chocolate mousse 12
Creme brilée i Cognac Courvoisier 18
Berry tart P Cognac XO Rémy Martin 45
brown butter créme patissiere . ,
Armagnac Marie Duffau Napoléon 20
Calvados Boulard Grand Solage VSOP 18
Authentic French Macarons from Gaby et Jules
Grand Marnier 16
1 macaron 3
Porto 16
1/2 dozen 18
e en By Lillet Blanc 14
Ricard or Pernod 15
Oy .
S—— Lagavulin 16 36
Irish coffee
Fameson whisky, espresso, whipped cream Vieux Carré Absinthe 18
French Coffee Basil Hayden 16
Cognac, espresso, whipped cream
Paris 66 Café Angel's Envy 18

Kahlua, Grand Marnier, Bailey’s, espresso, whipped cream

www.Paris66bistro.com e 412.404.8166

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



