
Mezca DESSERTS
CHOCOLATE TRUFFLE                                            35:-
ICE CREAM OR SORBET                         45:-/ Scoop 
Ask the staff for daily flavours

MINI CRÉME BRÛLÉE                                              69:-
TORCHED MANCHEGO                                       120:-
Marmelade, pistachios & almonds

BASQUE CHEESECAKE                                          85:-
Valrhona chocolate, sea salt & 
whipped vanilla cream

PISTACHIO ”TIRAMISU”                                       129:-
Savioardi crackers, candied pistachios, 
caramel, pistachio foam & macha powder

CHARGRILLED PINEAPPLE                                129:-
Grilled and caramelized pineapple, 
coconut sorbet,caramel sauce, coconut clafoutis

COFFEE SET                                                            150:-
Filtered coffee, chocolate truffle & 3cl Avec
Baileys, Martel VS, Cointreau or Boulard Calvados

SWEET WINES
MOSCATO D´ASTI                                                            85:- / 6CL
CHÁTEAU FONTAINE - SAUTERNES                           125:- /6CL
TOKAJI                                                                               125:- /6CL 
VINTRY’S RED PORT                                                      125:- / 6CL                         

(IF YOU HAVE ALLERGIES, PLEASE INFORM THE STAFF)

after dinner
cocktails 

SALTED ALMONDS                                               175:-
Espresso, vodka, Borghetti, Disaronno Amaretto, 
Chocolate Bitters, Salted Rim

SMOKING HOT                                                       175:- 
Mezcal, Yellow Chartreuse, Elderberry, 
Habanero Honey, Lime


