
DESSERTS

Mousse au chocolat V – Dark chocolate mousse, double cream    14

Torta al limone V – Lemon tart, fior di latte ice cream    15

Panna Cotta Mousse – with fruit core, seasonal fruit sauce     14

Tiramisù – Ladyfinger biscuit, mascarpone cream, coffee, white chocolate     14

Pavlova v – with marinated strawberries, whipped cream     14

GELATI

Vanilla V, Chocolate V, Pistachio V, 
Coffee V, Stracciatella V, Hazelnut V, 

Salted Caramel V+, Fior di latte V

per scoop 4.5

SORBETTI

Lemon V+, Raspberry V+, 
Strawberry V+, 

Mango V+, Blood orange V+

per scoop 4.5

PICCOLI DOLCI

«Gioia» V – Ice cream cubes coated in chocolate 
Strawberry, cream, chocolate, coffee, salted caramel

per piece 2.5

SWEET WINES

Florus 2014    (5cl) 8 
Castello Banfi, Toscana — Moscadello 

    (50cl) 70

Vigna Senza Nome 2022/23 V+ 
Braida, Piemonte — Moscato bianco 

    (37.5cl) 31

COUPES

Caffé Freddo terrasse v 
Stirred iced coffee, 

Baileys, almond brittle, whipped cream 
16

Amarena v 
Vanilla ice cream, Amarena cherries, cherry liqueur, whipped cream 

16

Melba v 
Fior di latte ice cream, grilled peaches, raspberry sauce, whipped cream 

16

Caramello Nocciola v 
Hazelnut ice cream, caramelised nuts, caramel sauce, whipped cream 

16

Romanoff v 
Vanilla ice cream, fresh strawberries, strawberry sauce, 

roasted almonds, whipped cream 
16

COCKTAILS

Espresso Martini V 
Vodka, coffee liqueur, espresso 

20

Brandy Alexander V 
Cognac VSOP, crème de cacao, cream, nutmeg 

20

GRAPPA

Grappa Oro 
Vino Nobile di Montepulciano  

Tenuta Vallocaia, Toscana — Grappa 
    (43°) 11

Grappa «Riserva Antica 
Cuvée 5 Years» V+

Nonino, Friuli-Venezia Giulia — aus der 630 cl Flasche 
    (43°) 12

v   vegetarian  /  v+  vegan
All prices in CHF incl. VAT/885/05.25




