o0nyPp
d Kk ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok

54 7171711 D7
7Y 7Y ,717W 17INT 1910 'YIRF OY "NDWF 711 D17 NTIN1D
N7 11311 023718 17D

54 nn71s
,70D D7 XDIDBN 1IN DI AN 7731 N2 ,MDN 770N 131D
Y7 M8 77 ANYa N1

54 ann TNV nnay
MOR 7'31 N7 0N a7a 1‘71|71w o1 vy T'71|71W ’ATRD

54 117 VDD VIRY
077 ,1NY7 1077 ,127 TN7W1 710078 Qv 8017 NN 1717
771 1701 230 1AV, 03w

54 110N
117701 N3N, 0NN 7IAFRI77 7Y NIXIRIF 010V ,0N T7{71W WR3IA
DITWY 177¥13 M19%2 M7n 7077 7770137 0171 910Y 100D 077
omMyj7

49 *7'70°X 1AMDO
DNvwn 0'nvva




Créme Brulee 54
A pyramid of velvety vanilla cream with a burnt brown sugar crust on a
bed of crunchy puff pastry leaves and caramelized banana

Pavlova 54
Baked Italian meringue, vanilla ice cream, tangy mango cream, raspberry
cream, seasonal fruit and berry coulis

Hot Chocolate Cake 54
Rich chocolate fudge, hot Belgian chocolate sauce and vanilla ice cream

Pistachio and lemon Tart 54
Strawberry coulis, layer of white chocolate Pistachio Pailleté, Lemon
Cremo, Chantilly Vanilla Cream, meringue fragments and Micro Basil

Rotondo 54
Hot chocolate ganache, a crunchy layer of "Luaker" and Nougat, Puff
pastry filled with patisserie cream Wrapped in salted caramel "Nutella"
cream Topped with nocello and roasted almonds

Sorbet 49
Three scoops of Italian sorbet in assorted flavors




