
Nutella chocolate mousse served on hazelnut crunch 
and banana gelato
16
Traditional zabaione with fresh mixed berries
18
Artisanal Italian gelati and sorbetti
15
Chef’s assortment of seasonal fresh fruits
16
Daily selection of Italian cheeses served with
fresh fruits, nuts and fruit mustard
Three cheeses, 15 Five cheeses, 20

DOLCI    the leopard’s temptations

Chestnut and buffalo ricotta semifreddo covered 
with dark chocolate
16
Warm apple tart with hazelnut and vanilla sauce
16
“Tropical symphony” Crumbled praline alle mandorle 
layered with cream of fresh mango and lime, topped with 
passion fruit mousseline
16
Traditional torta di mascarpone “tiramisu” style
16
Lemon and limoncello semifreddo
16

dolci


