Desserts & Wines

Cannoli Siciliani (per piece)
Sommelier’s suggestion:
Dulce de invierno
(Verdejo & Moscatel)

Homemade Ice Creams
Sommelier’s suggestion:
Vin Santo de San Gimignano Guicciardini-Strozzi
(Trebbiano, Malvasia & San Colombano)

Cold Sabayon Cream with Berries
Sommelier’s suggestion:

Donnafugata Ben Rye Passito Di Pantelleria
(Zibibbo)

Pistachio Creme Briilée
Sommelier’s suggestion:
Cream Tradicion
(Palomino Fino)

Vanilla and Amarena Cherries Panna Cotta
Sommelier’s suggestion:

Oremus 6 Puttonyos
(Furmint, Harslevelt, Zéta & Sargamuskotaly)

Soft Chocolate Ingot
Sommelier’s suggestion:
Quinta do Noval Tawny 10 Years

Nonna Rosa’s Tiramisu
Sommelier’s suggestion:

PX Fernando de Castilla

Lychee Foam and Mango Fantasy
Sommelier’s suggestion:

Oremus 3 Puttonyos
(Furmint, Harsleveli, Zéta & Sargamuskotaly)

Creamy Cheese with Amarena Cherry from Bologna
Sommelier’s suggestion:

Allegrini Recioto della Valpolicella

(Corvina Veronese, Corvinone, Rondinella & Oseleta)

Seasonal Fruits with Basil Sauce
Sommelier’s suggestion:

Oremus 5 Puttonyos
(Furmint, Harsleveld, Zéta & Sargamuskotaly)

Cava or Vodka Sorbets

Assorted Cheese Platter

Sommelier’s suggestion:

Palo cortado Tradicion VORS 30 Years

(Palomino Fino)

Allergen information available to the consumer as established in EU Regulation 1169/2011.
Prices include 10% VAT. This price will be increased by 10% on the terrace.



