
Italian Bomba Tartufo 7

Each $3.75 New York Baked Cheesecake                      8

Choice of two $7.00  Silky Chocolate Mousse 8

Choice of four $12.00 *Belgium Chocolate Covered Strawberries 8

Warm Chocolate Molten Cake                  9

Moist Dark Chocolate Cake                                                    10

Twenty-Layer Crêpes Cake  Brûlée                      11

Served with a Hazelnut Truffle by Jacques Torres

Peppermint Chocolate Martini 15

Raspberry Chocolate Martini 16

Classic Chocolate Martini 16

Frangelico Chocolate Martini w/ Almonds 16

Each $2.00

Choice of four $7.00 

Choice of six $10.00 White Wine Spritzer w/ Sauvignon & Club Soda 10

Choice of nine $14.00 Tropical Sangria w/ Exotic Tropical Fruit 11

Choice of six & F1 sommelier choice $20.00 Le Petit Hiboux w/ Sauvignon & Apple Juice 11

Love Affair w/ Muscat & Raspberry Coulis 12

French Connection w/ Hennessy V.S. 14

Irish Coffee w/ Bushmill and Hot Coffee 14

Whiskey Sour w/ Johnnie Walker Black 14

Champagne Martini w/ Cointreau 15

Barbaros w/ St. Germain 15

Champagne Cocktail w/ Sugar and Bitters 15

Kir Royale w/ Crème de Cassis 15

Bellini w/ Georgia Peach Purée 15

Sidecar w/ Sempe V.S.O.P. and Cointreau 15

Is Paris Burning w/ Remy Martin V.S.O.P. 16

Samuel Adams 7

Brooklyn Lager 7

Corona 7

Stella Artois 7

B E E R S

(hazelnut paste & chocolate)

1. Bin 27 Port: Taylor Fonseca Bin 27 infused

A Y Z A ' S   S I G N A T U R E S

milk chocolate

C H O C O L A T E by  JACQUES TORRES

C H O C O L A T E   M A R T I N I S

King Tut: Dark chocolate filled with gianduja 

butterscotch caramel

9. Got Milk Chocolate: Milk chocolate ganache

*Request availability

fruit and Alizé liquor

4. Hazelnut: Fresh ground hazelnuts in milk 

chocolate

5. Golden Espresso: Rich espresso with

white chocolate

Cherry: Dark chocolate filled with a cherry  

Piano: Milk chocolate filled with soft 

with a kiss of cognac

a touch of gold

in dark chocolate

2. Grand Cru: Fine red wine complemented

by dark chocolate

3. Melon: A hint of port wine and melon purée in  

6. Cappuccino: Milk chocolate filled a rich 

8. Love Bug: Key lime ganache kissed with

coffee caramel

7. Alizé Hearts of Passion: Fresh passion 

D E S S E R T S

*Request availability

marinated in brandy, enrobed in dark ganache

Violin: Silky solid white chocolate

   C H O C O L A T E  by  MARTINE'S

       *F R E S H  H A N D M A D E   


