AHHa MaBnoBa «ToHKMI Bkyc»

C copbeToM 13 ManHbl, KPEMOM
NaTMCbep C BaHUNbIO U KApAAMOHOM,
xene u3 kpeMaHa Rosé

1602

Mycc 13 TeMHOro 6enbrckoro
LIOKONaAa C IKCTPAKTOM CBEXeEW
MasIvHBbI, FPUNIbSXKEM U3 JIECHBIX OPEXOB
n umTpycosoi conbto Fleur de Sel
1502

MakoBbIl geccept

C MagaraCkapCKom BaHM/bLO
B XPYCTSLLEN rnasypu

M3 TEMHOIO LUIOKOM3a

M NEeCHbIMKU rogamMu
120/60 ¢

Tupamucy AL Momento

C BO3YLWHbIM KPEMOM MacKaproHe,
XPYCTAWMMK CaBOSAPAM U
CBEXECBAPEHHbIM 3CMNpPecco
Molinari ¥ ¥ ¥ ¥ %

/ nopaérca B opmate
MHTEPAKTUBHOrO AecepTa /

2702

Munbden ¢ arogamm ronybmkn,
3aBapHbIM KPEMOM

W COJIEHOM Kapamenbto

290 2

Knaccuyeckuit kpem-bptone
C CE30HHbIMM Arogamm
2302

CNMBOYHbBIV NIOMBUP C TEMHBIM
LUOKONAAOM U BULLHEN / YepeLuHen
B TEPHOBOM IXKUHE

1902

Kapnauuo u3 ceexert knybHMKM
C COYCOM COfieHas Kapamesb U MATOM
1552

[ecepTHble MUHUATIOPDI
py4HOM paboThbl
260 2

Signature Desserts

Anna Pavlova ‘Fine Taste’ with
raspberry sorbet, vanilla and
cardamom pastry cream,

and Crémant Rosé jelly
1100#P

Dark Belgian chocolate mousse
with fresh raspberry extract,
hazelnut praline brittle,

and citrus Fleur de Sel

12509°

Poppy seed dessert

with Madagascan vanilla,
coated in a crisp dark chocolate
glaze and served

with wild berries

13509°

Tiramisu AL Momento

with airy mascarpone cream,
crispy ladyfingers,

and freshly brewed espresso
Molinari ¥ ¥ ¥ % %

/ served as an

interactive dessert

12509P

Blueberry Mille-Feuille
with Custard Cream
and Salted Caramel
980 P

Classic creme brilée
with seasonal berries
11509P

Creamy vanilla ice cream
with dark chocolate and
cherry in sloe gin

800 P

Strawberry Carpaccio with Salted
Caramel and Fresh Mint
1200¥P

Handcrafted
Dessert Miniatures
1500P

Bce 0ecepmebl npu2o0mosieHsl U3 HamypaabHbiX UH2pedueHmos!
All desserts are made with natural ingredients!



