%
PastariA

———————

O Famigli

JECEPTHU

HlokosanoB mye 150 rp. 13.69aB. 7€
HEXEH MYC OT YepeH UloKonad ¢ po3MapuH, kpem “Illanmunu’,

XpyTKaB Kpemo, opexoe xaa6 u bBUO 3extuH o1 Cuiininms

ITana Kora Opuaxkunase 160 rp. 12.71aB. 6.5€
nana Koma 1o aBTCHTHYHA perenTa ¢ 0ypOoHCKa

BaHWJINS, IOTHECEHA ChC CIIAJKO OT TOPCKH IUIOI0BE

IMapme3anos Uniiz Keiik 130rp. 13.69aB. 7€
C KpEM OT TUKBa U paydy€li OT TUKBa

Kpem Bproge ¢ llagpan 150 rp. 13.69aB. 7€
Tupamucy 180 rp. 12.71aB. 6.5€

JIOMAIIHO TIPUTOTBEHO, C MAcCKapnone, xade,

JTUKBOP, OUIITKOTH, KaKao

“Amaindu” JlaBa Keiix 150 rp. 15.65a8. 8€
0Os1J1 TaBa KeliK ¢ OsUT IOKOJIA/] U TeYSH JIMMOHOB IIEHTBD,

TapHUPAH ChC CJIAJI0JIE] OT CUIIMATIUAHCKH aM PbCmvK

Hranuancku Ciaanosen 150 rp. 12.71 aB. 6.5 €
- CULIUITUAHCKU WamM hbocmvK

- €KBAJIOPCKH YEPEH ULOKO1A0

- COJICH Kapament

- copbe OoT MaHTO

MapxkupaHuTe ¢ yoedenen v HaKaoHen MPUPT XpaHU ca Bb3MOXKHH aJICPTeHU.
3a moBeye HHPOpMAIIHS, MOJIs, 0OBPHETE CE KbM YIIpaBUTEN!

DESSERTS

Chocolate Mousse 150rp. 13.691lv. 7€
delicate dark chocolate mousse with rosemary, Chantilly cream,

crispy crumble, walnut bread, and organic olive oil from Sicily

Panna Cotta Originale 160g 12.711lv. 6.5¢€
authentic panna cotta with Bourbon vanilla,

served with wild berry jam

Parmesan Cheesecake 130g 13.691lv. 7€
with pumpkin cream and pumpkin preserve

Créme Briilée with Saffron 150g 13.691lv. 7€
Tiramisu 180g 12.711lv. 6.5€

homemade, with mascarpone, coftee, liqueur,
ladyfingers, cocoa

“Amalfi” Lava Cake 150g 15.651lv. 8¢€
white lava cake with white chocolate and molten lemon center,
served with Sicilian pistachio ice cream

Italian Gelato 150g 12.711lv. 6.5€
- Sicilian pistachio

- Ecuadorian dark chocolate

- Salted caramel

- Mango sorbet

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



