


DESSERTS & CHEESE

A TRIBUTE TO ITALIAN AND SPANISH DESSERTS & CHEESES

TIRAMISU 2,100
Homemade savoiardi, llly espresso coffee, mascarpone, cocoa powder

CANNOLI SICILIANI 2,100
Traditional Sicilian cannoli, ricotta filling, pistachios, candied orange

CREMA CATALANA 1,900
Custard with a caramelized sugar layer on top

PANNA COTTA 1,900
Panna cotta, meringue and berries

GELATO ARTIGIANALE (SCOO0OP) 800
Homemade Italian gelato (ask your waiter for today's selection]

CHEESE PLATTER 5,600
Mixed cheese platter served with onion jam and honey

DESSERT WINES

FINISH WITH A TOUCH OF SWEETNESS

GLASS BOTTLE

CASTELLARE SAN NICOLO VIN SANTO CLASSICO DOC 2017 4,500 29,000
Malvasia Bianca and Trebbiano, Toscana - Italy

SANSILVESTRO DULCIS BRACHETTO DOC - 15,000
Brachetto, Piemonte - Italy

BOTTEGA PETALO MOSCATO SPUMANTE DOLCE - 13,500
Moscato, Veneto - Italy

DIGESTIVES

THE IDEAL END TO A HEARTY MEAL

HOMEMADE LIMONCELLO 2,100
BOTTEGA CANNELLA-CINNAMON LIQUEUR 2,100
FRANGELICO-HAZELNUT LIQUEUR 2,100
SAMBUCA ISOLABELLA EXTRA FINE 2,100
DISARONNO ORIGINALE AMARETTO 2,100
BAILEYS IRISH CREAM 2,100
FERNET BRANCA 2,100

All prices do not include applicable VAT and 10% service charge.



