DESSERTS
SOBREMESAS



GELATO
ICE CREAM / GELADOS 3,5

Vanilla, Coconut, Pistachio,
Chocolate, Lemon, Strawberry
Baunilha, Coco, Pistachio,
Chocolate, Limdo, Morango

FRUTINI 15

Seasonal fruit gelato served in
its own shell.
A mix to share

Gelado de fruta da época servido
na prépria casca.
Um mix para partilhar
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Fine Italian cheeses selected from the great excellences of our
country, served with seasonal fresh fruits, nuts, and fine homemade compotes
Queijos italianos selecionados entre as grandes exceléncias do nosso pais,
servidos com fruta fresca da época, frutos secos e mostardas caseiras de alta qualidade

PROFITEROLES AL GELATO 9
Artisanal cream puffs filled with our gelato and served 6 @
with warm chocolate ganache

Profiteroles artesanais recheados com nosso gelado e servidos

com ganache de chocolate quente

TIRAMISU

9
A classic Italian dessert with creamy mascarpone, ladyfingers O 6 @
soaked in espresso and Marsala liqueur, and a light dusting of bitter cocoa
Um cléssico italiano com mascarpone cremoso, biscoitos savoiardi
embebidos em café espresso e licor marsala, e uma leve pitada de cacau amargo

CANNOLI DEI BORBONI 12
Fried handmade pasta filled with fine Italian milk ricotta, @ O 6 @
Bronte pistachio cream, and candied fruit

Massa artesanal frita e recheada com ricota italiana, creme de

pistachio de Bronte e frutas cristalizadas

L’ANTICA CAPRESE 12
Traditional chocolate and almond cake served with fresh @ O
berries and strawberry ice cream

Torta tradicional de chocolate e améndoas servida com
frutos vermelhos frescos e sorvete de morango

SFERA DI CIOCCOLATO 14
Thin dark chocolate sphere with chocolate mousse and @ 6 O
a hint of raspberry, opened at the table with warm glaze to
reveal the dessert's heart

Esfera fina de chocolate negro com mousse de chocolate e toque
de framboesa, aberta a mesa com glacé morno, revelando o coragdo da sobremesa



