DESSERT CART
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NATURAL FRUIT SALAD¢*°¢

ACCOMPANIED WITH ORANGE JUICE
& GRAND MARNIER LIQUOR
12

CAPRICCIO ‘SANDRO DESII’#*°¢

VERSION OF THE TRADITIONAL CALIPO WITH VANILLA FLAVOUR

CARAMELISED RICE ***
PUDDING

BABA CREMAET °°°¢

SPONGE CAKE SOAKED IN CREMAET BASE,
SERVED WITH COFFEE ICE CREAM
1,3,7.12

WHITE CHOCOLATE "
& PASSION FRUIT COULANT

COULANT WITH WHITE CHOCOLATE AND PASSION

FRUIT BASE, SERVED WITH FRESH MANGO CUBES
1,378

KINDER CHOCOLATE ™*°°
& HAZELNUT

LARGE VERSION OF THE CLASSIC BAR, WITH MILK
CHOCOLATE, STUFFED WITH HAZELNUT CREAM
AND MOUSSE AND A THIN CRUNCH
1,6,7.8



SWEET WINES
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MANZANILLA LA GITANA

/ Barrameda
5,00€

ENRIQUE MENDOZA MOSCATEL
DE LA MARINA / Alicante

6,50€

SOFIA NOBLE / Alicante

7,50€

OREMUS ASZU 3PUTTONYOS
/ Tokaji

12,00€

PRICE PER GLASS



NOBLE

1Gluten, 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanuts, 6 Soy, 7 Dairy, 8 Nuts, 9
Celery, 10 Mustard, 11 Sesame seeds, 12 Sulphites, 13 Molluscs, 14 Oltramuces

If you have allergies and intolerances, ask our room tfeam for the complete
information. We cannot guarantee the absence of cross-contamination.



