Dessert Menuw

CHOCOLATE SOUFFLE
Moist chocolate cake with a heart of rich chocolate served with vanilla gelato
5.50

BoMmBA
Classic vanilla & chocolate gelato separated by a cherry and sliced almonds with a chocolate
shell
5.50

FLAN
Spanish style custard with a caramel glaze
4.50

APPLE TARTLET
Short pastry base filled with caramelized apples
5.50
With hazelnut gelato
6.50

PEACH & BERRY CRUMBLE
Individual crumbles made with mixed berries and peaches

6.00
With Tahitian vanilla gelato
7.00
CANNOLI
Cannoli shell with traditional cannoli cream and whipped cream
5.50

CAPPUCCINO 3.50 COFFEE 1.50
DECAF CAPPUCCINO 3.50 TEA 1.50
ESPRESSO 1.75 HERBAL TEA 2.00

DOUBLE ESPRESSO 3.00 MACCHIATO 2.00



