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DESSERTS

TISANE. Apple, celery, kalamansi and basil

SCRAMBLED EGG. Yogurt, mango and white chocolate

OUR VERSION OF THE PECHE MELBA. Peach, vanilla, almond, and raspberry
BABA AU RHUM. Vanilla, raisins and apricot

CHOCOLATE “vean to bar’

CHOCOLATE FRITERS. Gianduia, vanilla toffee and banana ice cream
SELECTION OF CHEESES, mature cheeses, cured cheeses, blue cheeses

1475€
1475€
1475€
1475€
1475€
1400€
1975€

Please note us if you have allergies or intolerances. We could offer other options to choose in the menu.

DESSERT WINES

NOE 30 ANYS - Pedro Ximénez - Gonzélez Byass - Jerez de la Frontera

DON PX.1999 - Pedro Ximénez - Bodegas T. Albal - Aguilar de la Frontera
MATUSALEM 30 ANYS - Oloroso dulce vigjo - Gonzaélez Byass - Jerez de la Frontera
OLIVARES MONASTRELL - yumilia

D]SZNOKO - Tokaji Edes Szamorodni 2018 - Hongria

DISZNOKO - Tokaji Azsu 5 puttonyos 2013 - Hongria

VIDE GLASS CRIANGA 20089 - Gewirztraminer - Gramona - Penedes
INO - Garatxa de IEmpords - Masia Serra - Emporda

JORGE ORDONEZ - Moscatel victoria n°2 - Jorge Ordofiez - Mélaga
GEORG BREUER - Riesling Auslese 2019- Alemanya

NOVAL 10 ANYS - Tawny port - DOC Porto - Valle del Douro, Portugal
GRAHAM'S 20 ANYS - Tawny port - DOC Porto - Portugal

(10% VAT included)




