Za

PastariA

———————

O Famigli

JTECEPTH

QDuaoone “Aopyuo”
KeHK oT puKOTa 1 JIMMOHHU, C IUMOHOB KPEM,
MIPECHU TIJIOAOBE U ITOKOJIAJ0B KPUCTT

IlIokonaooeo cyghne c newinuyu
ChbC CJIa0JIe] UYCPpHA BAaHUIIUA

Ilana Koma Opuoscunane
nana Koma 1O aBTEHTHYHA perenTa ¢ OypOoHCcKa
BaHWJINS, IOAHECEHA ChC CIAAKO OT BUIIHU

Kpem bprwne c llagpan

Tupamucy
JIOMAIITHO [PUTOTBEHO, C MACKApnoHe,
kade, TUKbOP, OUIIIKOTH, KaKao

Hmanuancku Cnaooneo
- CULIWJIMAHCKU Wam pocmuvk

- €KBaJIOPCKH YepeH ULOKONA0

- YepHa BaHHJIMS

- copOe OT MaHTo

MapxkupaHuTe ¢ yoedenen i HakaoHen TIPU(T XpaHU ca BE3MOXKHHU aJICpTCHH.
3a moBeue nHpOpPMAIHS, MOJIs, 00BPHETE e KbM yIpaBuTen!

DESSERTS

Fiadone “Abruzzo”
Ricotta and lemon cake, served with lemon cream,
fresh fruit and chocolate crisp

Chocolate Soufflé with Hazelnuts

Served with black vanilla ice cream

Panna Cotta Originale
Panna cotta made to an authentic recipe

with Bourbon vanilla, served with sour cherry preserve

Saffron Créme Briilée

Tiramisu
Homemade, with mascarpone, coffee, liqueur,
ladyfingers, and cocoa

Italian Gelato

- Sicilian Pistachio

- Ecuadorian Dark Chocolate
- Black Vanilla

- Mango Sorbet

150 rp.

130 rp.

160 rp.

150 rp.
180 rp.

150 rp.

150 ¢

130 g

160 g

150 ¢

180 g

150 g

Marked in bold and italic foods are possible allergens.
For more information, please contact the Manager!

7.50 €

8.00 €

6.50 €

7.00 €
6.50 €

6.50 €

7.50 €

8.00 €

6.50 €

7.00 €

6.50 €

6.50 €

14.67 aB.

15.65 aB.

12.71 as.

13.69 aB.

12.71 as.

12.71 aB.

14.67 lv.

15.65 Iv.

12.71 Iv.

13.69 Iv.

12.71 Iv.

12.71 Iv.



