


DESSERTS

FRUITINI DELIGHT FOR TWO N, Vv
SEASONAL FRUIT MEDLEY AND HOME-MADE SORBET

TARTE TATIN D, E, G, N
CONFIT APPLE TART SERVED WITH VANILLA ICE CREAM

BASQUE CHEESEGAKE D, E, G
CREAM CHEESE. MISO CARAMEL BERRIES

LAVA GAKE D, E, G N
70% CACAO. CHOCOLATE SOIL DULCE DE LECHE ICE CREAM

IL LIMONE D
WHITE CHOCOLATE. LEMON CURD

SUGAR-FREE HAZELNUT GAKE D, E N
ROASTED HAZELNUTS AND CHOCOLATE FROSTING

SUGAR-FREE RED FRUITS PAVLOVA D, E, N
FRESH RED FRUITS. VANILLA CHANTILLY TOPPING

BRIE CGHEESE PLATTER D, G, N

GRAPES. CHUTNEY. NUTS. ARUGULA PICKLED BERRIES. OLIVES.
GRISSINI STICKS. FRISEE LEAVES WITH TRUFFLE DRESSING
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GOFFEE

(A) ALCOHOL (CE) CELERY (D) DAIRY (E) EGGS (G) GLUTEN
(M) MUSTARD (N) NUTS (S) FISH AND/OR SHELLFISH (SE) SESAME
(SO) SOYBEANS (SP) SULPHUR (V) VEGETARIAN

ESPRESSO 18
DOUBLE ESPRESSO 24
AMERIGANO 24
LATTE 24
MACCHIATO 20
GAPPUCCINO 24
FRENCH PRESS 27
TEA

EARL GREY 24
CHAMOMILE 26
ENGLISH BREAKFAST 24
JASMINE BLOSSOM 26
GREEN SENCHA 24
PEPPERMINT INFUSION 26

GHOICE OF MILR

OAT, ALMOND, SOYA



