NOS DESSERT
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Coupe 3 boules de glace, chantilly, nappage chocolat et amandes
(vanille, chocolat, café, citron, fraise, pomme, pistache, noix)

3 scoops of ice cream, whipped cream, chocolate topping and almonds

(vanilla, chocolate, coffee, lemon, strawberry, apple, pistachio, walnut)

3 palline di gelato, panna montata, copertura al cioccolato e mandorle
(vaniglia, cioccolato, caffé, limone, fragola, mela, pistacchio, noce)

2 boules de glace (vanille, chocolat, café, citron, fraise, pomme, pistache, noix) .... 7 €
2 scoops of ice cream (vanilla, chocolate, coffee, lemon, strawberry, apple, pistachio, walnut)

2 palline di gelato (vaniglia, cioccolato, caffé, limone, fragola, mela, pistacchio, noce)

SUPPLEMENT GHANTILEY, ........s..ieoriesiuosmssetiossortossostosatasosassss

Tartelette eitron megingude .. ... s
Lemon meringue tartlet

Tortina al limone e meringa

Crémede cafe glache .....oveomeerreeceeree oo
Iced coffee cream
Crema al caffé ghiacciato
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Assiette de fruits frais de saison
Seasonal fresh fruit plate
Piatto di frutta fresca di stagione

Affogato (café, amaretto, boule de glace vanille, chantilly et coulis de café) 9¢€
Coffee, amaretto, scoop of vanilla ice cream, whipped cream and coffee topping
Caffé, amaretto, pallina di gelato alla vaniglia, panna montata e coulis di caffe

Coupe Pavlova (glace citron, meringue, créme de citron et chantilly) .........
Lemon ice cream, meringue, lemon cream and whipped cream (Pavlova)

Gelato al limone, meringa, crema al limone e panna montata (Pavlova)

Brioche perdue tiede, coulis de caramel, cacahuetes caramélisées et
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Warm French brioche, caramel topping, caramelized peanuts and vanilla ice cream
Brioche francese calda, coulis al caramello, arachidi caramellate e gelato alla vaniglia

Profiteroles glace vanille, chantilly, nappage chocolat et amandes .......
Profiteroles with vanilla ice cream, whipped cream, chocolate topping and almonds
Profiteroles con gelato alla vaniglia, panna montata e copertura al cioccolato




