
RED BERRIES NEW YORK CHEESECAKE  € 9,50 

TRIPLE CHOCOLATE MOUSSE CAKE  € 9,50 
WITH RASPBERRY SAUCE 

COFFEE CRÈME ANGLAISE, OLIVE OIL SPONGE  € 10.00  
CAKE, PINE NUTS, RAISINS AND LUNARDI  
COOKIES CRUMBLE 

TYPICAL NEAPOLITAN SPONGE CAKE, SOAKED  € 10,50 
WITH RUM ZACAPA 23, WITH CHANTILLY  
CREAM AND FRUIT 

SWEET MASCARPONE VELOUTÉ WITH  € 9,00 
STRAWBERRIES AND ALMOND CRUMBLE 

APPLE PIE WITH ICE CREAM AND CREAM € 9,00 

TRADITIONAL TIRAMISÙ  € 9,00 

HOMEMADE SHORTBREAD TART FILLED WITH  € 7,00  
APRICOT JAM OR SOUR CHERRY JAM 

SEASONAL FRESH FRUIT  €  10,00 

HOMEMADE ICE CREAM  € 7,00



MUFFATO DELLA SALA   € 8,00  
Antinori   
  
MOSCATO D’ASTI   € 8,00  
Ceretto   
  
PASSITO DI PANTELLERIA   € 7,00  
Selezione del giorno  
  
PASSITO DI PANTELLERIA BUKKURAM  € 12,00  
Marco de Bartoli  
  
PORTO GRAHAM’S 20 TAWNY  € 8,00  
W & J Graham’s   
  
SAUTERNES  € 12,00  
Selezione del giorno   
  
EISWEIN   € 9,00  
Weingut Nigl 


