
    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 plat ter  –  because not everyone has a sweet tooth     9.50 

H O M E M A D E  D E S S E R T S  

Warm chocolate moelleux,  f ior di latte ice cream  & salted caramel sauce 12.50 

Vanille Crème brûléee 9.00 

Fior di latte ice cream with 3 sauces   11.00 

salted caramel – maple syrup – red fruits 

Gourmet coffee served wi th  3 smal l  desser t s  13.00 

The famous «  Cail ler »  chocolate mousse 10.00 

« The » flan caramel from the chef   9.00 

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

Homemade profiteroles garnished with vanilla  ice cream , chocolate sauce & 

some whipped cream 13.50 

Chestnut and pear t iramisu 10.50 

The « Vieux Valais  » coupe  13.50 

chestnut purée, vanilla ice cream, hazelnuts pieces, meringues & whipped cream   

The vermicel les –  meringue, chestnut purée & whipped cream 11.00 

The f lambéed Parfait  Mocca  13.00 

 

S P I K E D  C O F F E E  O F  T H E  M O M E N T   

Café XVIème signature –  expresso, prunelle de Bourgogne , whipped cream  12.50  
 

 

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 Sic i lienne plain / 

with l iqueur  9.00 /  11.00 

 

 

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

Ice creams :  vanilla  –  mocca –  

chocolate –  caramel –  strawberry –  

rhum-raisin –  s tracciatel la  

Sorbets : lemon - apricot  

Sorbet mango & passionfruit   

per scoop   4.00 

extra whipped cream      +2.00 

Milkshakes :  f lavor of your choice  

 8.50 


