NEW desserts

TATIN “PATE EN CROUTE” 18€
(A new way to enjoy a tarte tatin)

MERINGUE STUFFED WITH VANILLA ICE CREAM AND CITRUS 18€
(A soft and fresh harmony of meringue, vanilla and yuzu)

PUMPKIN AND ALMOND TART WITH ITS ICE CREAM 18€
(An autumn dessert)

CHOCOLATE SOFT COULANT WITH COINTREAU ICE CREAM 22€
(chocolate soft cake, hazelnut and caramel)

WHISKY CAKE VIA VENETO 24€
(Biscuit, ice cream with Macallan 12 “ice air”, almond powder and custard

CLASSIC desserts

CREAMY VANILLA CREME CARAMEL WITH CHANTILLY 18€
ORANGES VIA VENETO STYLE 20€

FLAMBEED CREPES SUZETTE (10 min.) 20€

GRAND MARNIER SOUFFLE (I0 min.) 20€

Prices with VAT included



