
DESSERTDESSERT

甜点



 EURO

MEMORIE DI  UNA GEISHAMEMORIE DI  UNA GEISHA  3-7-8  3-7-8  16 ,00

S P U M A  A L L O  Z A F F E R A N O ,  M O U S S E  A L  M A S C A R P O N E , 
S C A G L I E  D I  G I A N D U I A ,  C R U M B L E  A L L A  N O C C I O L A  E  G R A N I T A 
A L L O  Z A F F E R A N O   /   Saf f ron foam, mascarpon cream, g ianduia , 
nut crumble and saf f ron granita

CARPA E DRAGONECARPA E DRAGONE  1-3-7-8  1-3-7-8  15 ,00

G A N A C H E  E L A S T I C A  A L L A  M A N D O R L A ,  V A R I A Z I O N E  D I  C A N N E L L A 
E  G E L  A L L ’A R A N C I A   /   Elas t ic ganache of a lmond, var iat ion of cinnamon 
and orange gel

YIN & YANGYIN & YANG  1-3-7  1-3-7  15 ,00

Y I N :  M O U S S E  A L  C I O C C O L AT O  E  T È  N E R O  K E E M U N . 
YA N G :  C O M P O T T E  A L  L A M P O N E  E  B I S C U I T  A L  T È  A I  F R U T T I  R O S S I   / 
Y in:  choccolate mousse f lavoured with keemun b lack tea .
Yang: raspberr y compot te,  red f ru i t  tea b iscuit



 EURO

MOONCAKE ALLA FAVA TONKAMOONCAKE ALLA FAVA TONKA    3-7-83-7-8  14,00

B I S C O T T O  M O R B I D O  A L L A  M A N D O R L A ,  C O M P O T T E  A L  M A N G O
E  PA S S I O N  F R U I T ,  M O U S S E  A L L A  FA V A  T O N K A   /   A lmond sof t  b iscuit , 
mango and pass ion f ru i t  compot te,  tonka beans mousse

GIARDINO D’ INVERNOGIARDINO D’ INVERNO    1-31-3  16 ,00

C R E M O S O  A I  M A R R O N I ,  G E L  A L  R I B E S  N E R O ,  G E L AT I N A  A L  W H I S K Y , 
S T R E U S E L  A L  C A C A O  E  S A L E  M A N L D O N ,  G E L AT O  A L L A  V A N I G L I A   /  
Creamy chestnut ,  b lackcurrant ge l ,  whiskey je l ly,  cocoa and manldon sa lt 
s t reuse l ,  vani l la  ice cream

COMPOSTA DI  FRUTTACOMPOSTA DI  FRUTTA  16 ,00

ANANASANANAS  12 ,00

MANGO FRESCOMANGO FRESCO  14,00

GELATI   3PZGELATI   3PZ  8 ,00

MOCHI  1PZMOCHI  1PZ  3 ,00



G E N T I L I  C L I E N T I ,

V I  I N V I T I A M O  A  C O M U N I C A R E  A L  P E R S O N A L E  D I  S A L A  E V E N T U A L I  A L L E R G I E ,  I N T O L L E R A N Z E  O  L A  N E C E S S I T À  
D I  C O N S U M A R E  A L I M E N T I  P R I V I  D I  P A R T I C O L A R I  S O S T A N Z E  A L L E R G E N I C H E  P R I M A  D E L L ’ O R D I N A Z I O N E .
I L  P E R S O N A L E  È  A  V O S T R A  D I S P O S I Z I O N E  P E R  F O R N I R V I  I N F O R M A Z I O N I  I N  M E R I T O  A L L A  N A T U R A  E  O R I G I N E  
D E L L E  M A T E R I E  P R I M E  U T I L I Z Z A T E  E  A L L E  M O D A L I T À  D I  P R E P A R A Z I O N E  D E I  P I A T T I  P R E S E N T I  N E L  M E N U .
D U R A N T E  L E  P R E P A R A Z I O N I  I N  C U C I N A ,  N O N  S I  P O S S O N O  E S C L U D E R E  C O N T A M I N A Z I O N I  A C C I D E N T A L I ,  
P E R T A N T O  I  N O S T R I  P I A T T I  P O S S O N O  C O N T E N E R E  L E  S E G U E N T I  S O S T A N Z E  A L L E R G E N I C H E ,  
A I  S E N S I  D E L  R E G .  U E  1 1 6 9/ 1 1  A L L E G A T O  I I :
1 .  C E R E A L I  C O N T E N E N T I  G L U T I N E 
2 .  C R O S T A C E I  E  P R O D O T T I  A  B A S E  D I  C R O S T A C E I 
3 .  U O V A  E  P R O D O T T I  A  B A S E  D I  U O V A 
4 .  P E S C E  E  P R O D O T T I  A  B A S E  D I  P E S C E 
5 .  A R A C H I D I  E  P R O D O T T I  A  B A S E  D I  A R A C H I D I 
6 .  S O I A  E  P R O D O T T I  A  B A S A  D I  L A T T E 
7 .  L A T T E  E  P R O D O T T I  A  B A S E  D I  L A T T E 
8 .  F R U T T A  A  G U S C I O
9 .  S E D A N O  E  P R O D O T T I  A  B A S E  D I  S E D A N O
1 0 .  S E N A P E  E  P R O D O T T I  A  B A S E  D I  S E N A P E
1 1 .  S E M I  D I  S E S A M O  E  P R O D O T T I  A  B A S E  D I  S E M I  S E S A M O
1 2 .  A N I D R I D E  S O L F O R O S A  E  S O L F I T I
1 3 .  L U P I N I  E  P R O D O T T I  A  B A S E  D I  L U P I N I
1 4 .  M O L L U S C H I  E  P R O D O T T I  A  B A S E  D I  M O L L U S C H I 
I  P I A T T I / I N G R E D I E N T I  P R E S E N T I  N E L  M E N U  C O N T R A S S E G N A T I  C O N  (  )  S O N O  P R E P A R A T I  C O N  M A T E R I E  P R I M E 
C O N G E L A T E  O  S U R G E L A T E  A L L ’ O R I G I N E  D A L  P R O D U T T O R E  O P P U R E  S O N O  P R E P A R A T I  C O N  M A T E R I E  P R I M E  
F R E S C H E  S O T T O P O S T E  A D  A B B A T T I M E N T O  R A P I D O  D I  T E M P E R A T U R A  P E R  G A R A N T I R N E  L A  Q U A L I T À  
E  L A  S I C U R E Z Z A ,  C O M E  D E S C R I T T O  N E L L E  P R O C E D U R E  D E L  P I A N O  H A C C P  A I  S E N S I  D E L  R E G .  C E  8 5 2 / 0 4 . 
I  P R O D O T T I  D E L L A  P E S C A  S O M M I N I S T R A T I  C R U D I  O  P R A T I C A M E N T E  C R U D I  S O N O  S O T T O P O S T I  
A D  A B B A T T I M E N T O  R A P I D O  D I  T E M P E R A T U R A  P E R  G A R A N T I R N E  L A  S I C U R E Z Z A ,  
C O M E  P R E V I S T O  D A L  R E G .  C E  8 5 3 / 0 4 .
I N  Q U E S T O  E S E R C I Z I O  V I E N E  S E R V I T A  A C Q U A  P O T A B I L E  T R A T T A T A  
E  G A S S A T A  A I  S E N S I  D E L  C O M M A  5  A R T . 1 3  D . L G S .  1 8 1 / 0 3 .

I  P R E Z Z I  S O N O  E S P R E S S I  I N  E U R O
C O P E R T O  E  S E R V I Z I O  6 , 0 0  €



Dear customers , 

We inv i te you to inform our personne l about any of your a l le rg ies or into le rance to cer ta in a l le rgens 
before order ing .  Dur ing food preparat ion in the k i tchen accidenta l  cross- contaminat ion cannot be excluded, 
therefore our d ishes can conta in the fo l lowing a l le rgen ic substances ,  accord ing 
to the EU Reg 1 169/11 Annex I I: 
1 .  Cerea l s conta in ing g luten
2. Crustaceans and products thereof 
3 .  Eggs and products thereof
4 .  F ish and products thereof 
5 .  Peanuts and products thereof
6 .  Soy and products thereof
7.  M i lk and products thereof 
8 .  Nuts
9.  Ce le r y and products thereof
10 . Mustard and products thereof 
1 1 .  Sesame seeds and products thereof
12.  Su l fur d iox ide and su lph i tes
13 .  Lup ins and products thereof
14 .  Mol luscs and products thereof
D ishes marked wi th (  )  in the menu are prepared wi th raw ingred ients f rozen or deep - f rozen at the or ig in  
by the manufacturer or a re prepared wi th f resh raw mater ia l s  sub jected to b las t  ch i l l ing in order 
to ensure qua l i t y and safet y,  as descr ibed in the procedures of the HACCP Plan pursuant to EC Reg. 852/04 . 
A l l  f i sh products d ispensed raw or ha l f  raw are sub jected to b las t  ch i l l ing to ensure the i r  safet y,  
as requ i red by EC Reg. 853/04 . 
In our res taurant t reated and carbonated dr ink ing water is  se r ved, pursuant to par.  5 of a r t . 13  
Leg is lat i ve Decree no. 181 /03 .

Pr ices are expressed in euros
Tab le and ser v ice charge 6 ,00 €


