SE SUCRER LE BEC

CARTE DES
DESSERTS

DESSERTS

cHou @ 12

Compoté de framboise, ganache au chocolat
gold, dulce de leche

ENTREMET LIME-COCO @ 12

Patissiére lime et noix de coco, ganache au
chocolat blanc, génoise, tuile craquante

POIVRON-FRAMBOISE @ 12

Mousse au chocolat blanc, insert poivron
et framboise, tuile de feuillantine

PLATEAU DE FROMAGES @ 18

Fromages du moment, marinades, croltons

GLACE / AFFOGATO ® O 6/8
Vanille ou caramel
Extra : Corretto !

CAFFE O TE CORRETTO

CAFFE GRAPPA @ © 16
CAFE ALEA CREME BRULEE @@ 15
S’MORE COFFEE @ 16

Brandy, mocha, sirop de guimauve, crumble
graham

THAT’S THAT ME ESPRESSO @ © 18
Vodka, marsala, espresso, mousse
framboise-citron-coco

WARMRITA @ © 15
Tequila, liqueur a 1’orange, infusion
orange pekoe, citron, bitters de cypres

HOTSHOT @ © 8

@ VEGETARIEN @ VEGETALIEN @ SANS GLUTEN

Veuillez nous faire part de toute allergie ou restriction
alimentaire afin de mieux vous servir.

FOR YOUR SWEET TOOTH

DESSERT
MENU

DESSERTS

CHOUX @

Raspberry compote, gold chocolate ganache,
dulce de leche

COCONUT-LIME ENTREMET @

Coconut and lime curd, sponge cake, white
chocolate ganache, crispy tile

BELL PEPPER-RASPBERRY @

White chocolate mousse, bell pepper and
raspberry insert, crispy wafer flakes

CHEESE PLATTER Qa
Selection of cheeses, marinades, croutons

ICE CREAM / AFFOGATO @ ©

Vanilla or caramel
Extra : Corretto !

CAFFE O TE CORRETTO

CAFFEGRAPPA @ ©
ALEA CREME BRULEE COFFEE @ @

S’MORE COFFEE @

Brandy, mocha, marshmallow syrup, graham
crumble

THAT’S THAT ME ESPRESSO @ ©

Vodka, marsala, espresso, raspberry-
lemon-coco foam

WARMRITA @ Q®
Tequila, orange liqueur, orange pekoe
infusion, cypress bitter

HOTSHOT @

12

12

18

6/8

16

16

15

@ VEGETARIAN @ VEGAN

Please advise us about any allergies or food restrictions
S0 we can better serve you.

@ GLUTEN FREE
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