
Desserts
The proposals of our pastry shop are:

Tiramisù € 8.00
(1-3-7-8)

Pannacotta (served with chocolate sauce or red fruits) € 8.00
(7)

Apple, raspberries, and cinnamon crumble served with fiordilatte ice-cream € 8.00
(1-7)

Small tart with fruit jam and chocolate flakes € 8.00
(1-3)

Profiteroles € 8.00
(1-3-7-8)

Creme caramel € 8.00
(3-7)

Bonet € 8.00
(7-3) 

Red Fruits Yougurt served with chocolate crumble € 8.00
(7) 

Fiordilatte ice-cream (served with chocolate or caramel sauce) € 2.00
(7) (each scoop)

Ice-cream with coffee € 6.00
(7)

Ice-cream with Whisky € 10.00
(7)
ALL THE DESSERTS ARE HOME MADE AND COULD CONTAINS (6-8-10-11)

COVER CHARGE: € 2,00
GLUTEN FREE DOUGH *(Homemade & Frozen Product) or WHOLEMEAL DOUGH + € 1.00
FLOUR MAY CONTAIN TRACES OF (3-6-7-8-11)
ALLERGEN LIST (1) CEREAL CONTAIN GLUTEN / (2) CRUSTACEANS AND PRODUCTS THEREOF / (3) EGGS AND PRODUCTS THEREOF / (4) FISH 
AND PRODUCTS THEREOF / (5) PEANUTS AND PRODUCTS THEREOF /  (6) SOYBEANS AND PRODUCTS THEREOF / (7) MILK AND PRODUCTS 
THEREOF (INCLUDING LACTOSE) / (8) ALMOND, HAZELNUTS, WALNUTS, CASHEWS, PECAN NUTS, BRAZIL NUTS, PISTACCHIO NUTS, 
MACADAMIA NUTS AND PRODUCTS THEREOF / (9) CELERY AND PRODUCTS THEREOF / (10) MUSTARD AND PRODUCTS THEREOF /  
(11) SESAME SEEDS AND PRODUCTS THEREOF / (12) SULPHURDIOXIDE AND SULPHITES / (13) LUPIN AND PRODUCTS THEREOF / (14) MOLLUSCS 
AND PRODUCTS THEREOF. KINDLY ASK TO OUR STAFF FOR ANY FORM OF INTOLERANCE OR ALLERGIES


