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TNonte Bianca dipan di Spagna,
mausie di castagne e marron glacé

Mont Blanc of sponge cake, chestnut mousse and marron glacé
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Soufflé di cacao amaro
canganchedocwcco&zta@denteege@ataaﬁ@ammg&a

Bitter cocoa soufflé with dark chocolate ganache and vanilla ice cream
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al decaffeinato e salsa di fragole

ecaffeinated Tiramisu with strawberry sauce

RISTORANTE BELCORE - FIRENZE



e

B: . E : Az,
alla vaniglia del TNadagascar e futta fresca

Creme bralée with vanilla from Madagascar and fresh fruit
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Cheesecake
con salsa d arancio e vaniglia naturale

Cheesecake with orange sauce and natural vanilla
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con biscotli di prutta secca (senza Clatticini)
Millefeuille Coconut milk Semifreddo, dried fruit biscuits (no dairy products)
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