
R E S T A U R A N T  R ’ E V O L U T I O N   
F O L S E    T R A M O N T O  N E W  O R L E A N S  

DESSERTS 
Petit Gateaux au Chocolat       13 
Abita Turbodog Peanut, Cracker Jack  

 

Creole Cream Cheese Bread Pudding Crème Brûlée 13 
Blueberries, Cheesecake, Lemon, Almonds  

 

Carrot Cake           13 
Brown Butter, Pecans, Carrots, Cream Cheese, Rum Raisin 

 

Sweet Potato Pie           13 
Brown Sugar and Rye Whiskey Toffee, Rye Chantilly 

 

ICE CREAMS & SORBETS 
Choice of 2 - House-made 6 

 

Chocolate Coconut  
Toasted Marshmallow Ice Cream 
Crunchy Peanut Butter Ice Cream 

Vanilla Bean Ice Cream 

Roasted Lemon Sorbet 
Grapefruit and Rosemary Sorbet 

Raspberry Sherbet 
 

Executive Chef John Folse  

 Executive Chef Rick Tramonto  

Pastry Chef Blake Abene 


