DESSERT

Ricotta beignets
with Grappa-spiked caramel (3)

Lemon tart parfait

Affogato (espresso and vanilla ice cream)
with homemade biscotti (4)

Saint-Domingue Cacao Barry 70%

dark chocolate cake (flourless)

with blood orange olive oil and fleur de sel
Cannoli a la Tomate Blanche

(puff pastry garnished with mascarpone
and ricotta mousse, toasted pistachios,

white chocolate with orange zest,
and bittersweet chocolate sauce)

Apple pie (pine nut and sage pastry,

dulce de leche, vanilla-scented apple
filling and vanilla ice cream)

CHEESE

Plate of Italian cheeses
with all the fixings

COFFEE

Espresso
Allongé

Double Espresso
Caffe Latte

Choice of teas and herbal teas

3,50

3,50

5,00

4,00

3,00

COFFEE WITH ALCOOL

Tomate Blanche
(Italian Brandy, Frangelico, Talea)

Brésilien
(Cognac, Grand Marnier, Kalua)

Espagnol

(Cognac, Kalua)

B-52

(Cognac, Grand Marnier, Baileys)

PORT

Vintage
Cruz, 1989, 750 ml

Tawny
Ramos Pinto, 10 ans, 2 oz
Offley, 20 ans, 2 oz

Colheita

Offley, 1995, 2 oz
Krohn, 1967, 2 oz
Romariz, 1944, 2 oz

Late Bottle Vintage (LBV)
Ramos Pinto, 2001, 2 oz

78

10
35
69



