
 

 

 

DESSERTS 

 
 

TI  AMISUD 

Coffee biscuit, mascarpone mousse and amaretto di Saronno  

18 

TEXTURE DI CIOCCOLATO 

A mixture of chocolates, saffron cream and fleur de sel  

18 

SOUFFLÉ 

Raspberries and Bronte pistachio ice cream  

19 

EXOTIQUE 2.0 

White cheese quenelle, passion fruit and mango sphere, coconut, lavender gel  

21 

LIMONI DI SORRENTO 

White chocolate mousse, heart of candied lemon and mint  

22 

 

 

 

 

 

COCKTAILS AFTER DINNER 

 
 

AMARETTO SOUR 

Di Saronno and lime 

15 

LEMON DROP MARTINI 

Triple Sec, lemon juice and sugar 

20 

CHAMBORDTINI 

Chambord, raspberry cream and crème fraîche 

25 

PIÑA COLADA 

Rhum Sailor Jerry, coconut and pineapple 

25 

PATRON XO INTENSE CHOCOLAT 

Tequila Patron XO, Mozart, crème fraîche and chocolate 70% 

30 

 

 Prices in Euros – taxes and service included 

Our list of allergens is available on request 


