
Please inform our staff about possible intolerances or allergies. The prices are in CHF. 09/25

DOLCI
Desserts

TIRAMISÙ OLIVES D‘OR – Served at the table  18  

APEROL SPRITZ GHIACCIATO – Iced aperol spritz, blood orange sorbet  19     

CANNOLI DI ZUCCA & CASTAGNE - Cannoli, chestnut gelato, orange

pumpkin seed oil, ricotta cheese  19   

AFFOGATO – Espresso, amaretto, cantucci, cream, vanilla gelato  16  

PANNA COTTA – Saffron sauce, spelt crumble, grapes  18 

BUDINO AL CIOCCOLATO – Chocolate pudding, caramel gelato, sea salt

hazelnuts, olive oil  19  

TORTINO DI FICHI E PISTACCHI – Fig-pistachio tartlet, lemon sorbet  19  

ZABIONE AL CAFFÈ CAFFÈ – Almond crumble, sabayon, amaretto ice cream, pear  19 

GELATO & SORBETTO

Gelato - per scoop  6  

Vanilla, chocolate, coffee, Fior di Latte, stracciatella, caramel, amaretto, chestnut

Sorbet - per scoop  6  

Lemon, strawberry, raspberry, blood orange, mango

PANNA MONTATA  

Whipped Cream  2

gluten free Signature Dishlactose freevegetarian vegan


