
Visit us at www.GalatoiresBistro.com
3535 Perkins Rd, Suite 400

P 225.753.4864      F 225.753.4862
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Dessert Menu

Hours of Operation
dining Room 11:30am to 2:30pm, 5:30pm to 10:00pm     Bar 11:00am to Close

Parties of 8 or more may be subject to 20% Gratuity

Praline Freeze

Praline Liqueur, Buffalo Trace

Bourbon, Vanilla Ice Cream, Nutmeg,

Spiced Pecans

9

Chocolate Cake Martini

3 Olives Cake Vodka, 3 Olives

Chocolate Vodka, Frangelico,

Crème de Cacao, Half & Half

11

Chocolate Covered Cherry

Grey Goose Cherry Noir, Crème de

Cacao, Amaretto Disaronno, Cream

10.5

Southern Coffee

Buffalo Trace Bourbon,

Raw Sugar, Hot Coffee, Whipped

Cream and Cinnamon

9

Dessert Cocktails

Dessert Wines
Quarts-de-Chaumes, Domaine des Baumard 2004 (375ml)...20.00/80.00

Eberle Muscat Canelli Paso Robels 2010 (750 ml)...............……….36.00

Port
Dow’s 20 year Tawny…………….......................................…….18.00/144.00

Warre’s 2000 Late Bottled Vintage………….............………10.00/80.00

Graham’s 1983 Vintage……………...........................................30.00/225.00 

B.R. Cohn “Olive Hill” Cabernet Sauvignon (375ml)........……….75.00

Bête Noire

Dark Chocolate cake topped with 

port cherry reduction, pistachio 

crumble and whipped cream

6.5 

Elderflower Berry Trifle

House made short bread topped 

with a berry purée laced with 

elderflower and pastry cream

7

Chocolate Pecan Pie a La Mode

Served with chocolate sauce

7

Caramel Cup Custard

5

Profiteroles

Choux pastry filled with a trio of 

ice cream ; topped with chocolate 

sauce

6.5

Bread Pudding

Classic bread pudding topped with

banana praline liquor sauce

6

Ice Cream

6

Sorbet

6.5


