
L        FFICINA 

DESSERT

CUCINA DAL MONDO

Digestive biscuit base, Philadelphia mousse with a
creamy raspberry center, fresh raspberries on top

lofficina2.0

RASPBERRY CHEESECAKE

TIRAMISÙ

Mascarpone mousse, coffee-soaked ladyfingers,
crunchy dark chocolate glaze

MODERN SACHER TORTE 

Cocoa cake, 50% dark chocolate mousse, apricot
jam, covered with dark chocolate glaze, apricot

spiral and cocoa nibs on top

{3,7,8}

{1,3,7}

{3,7}

€ 8



L        FFICINA 
CUCINA DAL MONDO
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VANILLA AND PECANS 

Light Madagascar vanilla mousse, oozing pecan
praline center, cocoa marquise, covered with milk

chocolate glaze

APPLE CRUMBLE

Shortcrust pastry tart filled with sautéed
cinnamon apples, topped with apple crumble

Hazelnuts served warm with Madagascar vanilla
custard

{3,7,8}

{3,7,8}

DESSERT

ALLERGENS 1 Cereals - 2 Crustaceans - 3 Eggs - 4 Fish - 5 Peanuts - 6
Soya - 7 Milk and Dairy Products - 8 Nuts - 9 Celery - 10 Mustard - 11

Sesame Seeds - 12 Sulphur Dioxide - 13 Lupins - 14 Molluscs

MINI PASTRY MAKER € 2
UIT SELECTION (6 PIECES) € 5

€ 8


