
DESSERTS

Cristine’s chocolate tart with Menorcan wild  
blackberry ice cream  (D, E, G, N, SU) 

10.00€

Creamy chamomile and rosemary flan with whipped
cream and black pepper  (D, E)

10.00€

Lemon cream with white chocolate and Gin Xoriguer, mint crumble, 
and dried meringue  (D, E, G, N, SU)

10.00€

The three ages of Mahón PDO cheese from Finca Santa Catalina
with figat: Semi-cured, Cured, and Aged (D, G, N)

10.00€

VINOS DULCES

Noval Fine Tawny Port – Tinta Roriz, Touriga Francesa, 
Tinta Barroca (D.O. Porto – Portugal)

7.00€

Oremus Tokaji Aszú 3 Puttonyos 2018 – Furmint, Zéta, 
Sárgamuskotály (Tokaj – Hungary)

17.00€

PX 1927 Alvear Pedro Ximénez
8.00€

Vi de Glass Gramona Gewürztraminer 2024
(D.O. Penedès – Spain)

9.00€

Valverán Ice Cider “20 Manzanas” 2022
(Asturias – Spain) 

11.00€

G Gluten  *  SU Sulphotes  *  DP Dairy Products  *  E Eggs  *  N Nuts


