
POSTRES
DESSERTS

TRES LECHES EN PASTEL DE
PLATANO  /  BANANA ‘‘TRES LECHES’’
CAKE

Pastel de plátano humedecido en tres tipos de
leche, servido sobre salsa de lúcuma, adornado con
mousse y frutas frescas.

Banana cake soaked in three kinds of milk, served over lúcuma sauce
and topped with mousse and fresh fruits.

TORTA ÓPERA  /  ÓPERA CAKE

Capas de bizcocho de almendra humedecido con
café, ganache de chocolate al 76% y crema de
mantequilla al café, glaseada con chocolate y
servida con helado de la casa
Layers of almond sponge cake soaked with coffee, filled with 76%
dark chocolate ganache and coffee buttercream, glazed with
chocolate, and served with house-made ice cream

CHEESECAKE DE PISTACHOS  /  
PISTACHIO CHEESECAKE

Tarta cremosa de quesos con pistachos sobre base
de galleta triturada y mousse de chocolate,
servida sobre crema de pistachos y reducción de
balsámico
Creamy pistachio cheesecake on a crushed cookie base
with chocolate mousse, served with pistachio cream and a balsamic
reduction

TORTA HUMEDA DE CHOCOLATE  /  
MOIST CHOCOLATE CAKE

Torta de chocolate rellena de mousse, servida sobre
un intenso glaseado de cacao y acompañada de
nuestro  helado artesanal de la casa

Chocolate cake filled with mousse, served on an intense cocoa glaze
and accompanied by our homemade artisanal ice cream

PERAS AL VINO  /  PEARS IN WINE

Peras cocidas lentamente en vino tinto
aromatizado con especias, servidas  con un suave
sabayón decoradas con galletas de almendras y
perlas de pistacho.
Slowly cooked pears in spiced red wine, served with a smooth
sabayon and decorated with almond cookies and pistachio pearls.
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