
€ 8,00

€ 8,00

€ 8,00

€ 8,00

€ 8,00

€ 8,00

€ 8,00

8,00 p.p.             

(Min. 2 

persons) 

Dessert selection

We use organic flour and eggs in our home made dessert

Destructured cheese cake with home made

fresh fig jam and fresh mint 

Vanilla & chocolate ice cream with

mandarin sorbet by Vivoli

Ask your server for our special tasting platter

Creme brulée

House Tiramisù

Piedmont hazelnut D.O.P. semifreddo and

Sicilian pistachioes cream

Dark chocolate and Pear cake with

cinnamon flavored custard cream

Apple crumble with vanilla ice cream



Glass

€ 4,00

Santo Spirito 11 is the address of Frescobaldi Palace in Florence. The wine is amber coloured

with a fruity flavour of dried fruits and nuts.

€ 5,00

Vinsanto from the Chianti D.O.C. area of Tuscany, it blends Trebbiano and Malvasia grapes

and displays a golden yellow color. The nose is a rich bouquet of raisins, walnut, figs, prunes

and honey, for a remarkable warm and balanced mouthfeel. 

€ 9,00

It is produced from Trebbiano, Malvasia and the traditional San Colmbano grapes. The colour

is crystal-clear, golden and brilliant. The nose is highly aromatic and fragrant: notes of honey

and dried fruit are joined by spices such as nutmeg and cinnamon. On the palate it is smooth

and fresh, with notes of toasted almonds and hazelnuts. The finish notes a sweet component

and an excellent persistence.

€ 7,50

The wine is a surprisng blend of Chardonnay, Traminer, Pinot Bianco and Pinot Grigio and it

appears a dense amber-yellow, with gold highlights. To the nose, it is a profusion of dried

apricot, figs and prunes followed by citrus impressions . The palate presents surprising

delicacy, with a delicious balance between a measured sweetness and a fresh acidity.

€ 6,00

Made of late harvested Cabernet Sauvignon grapes, has aromas of well ripened dark fruit,

with hints of chocolate and nuances of vanilla. Its freshness and its vibrant tannins really

balance the sweet notes.

€ 10,00

Made of Picolit grapes, it has an intense bright golden colour. The nose is very distinctive of

candied apricot and figs, followed by smooth orange blossom and acacia honey notes. It will

surprise for the wonderful balance between acidity and freshness. This complex, yet gentle

wine, is a great, noble example of the unique terroir of the Collio area.

Ornus dell’Ornellaia is a late harvested sweet wine of Petit Manseng and its name derives

from the term “Fraxinus Ornus”, the Latin name for the Manna-Tree or Flowering Ash, which is

known for its precious sap, an ancient sweetener since Biblical times, that now acts as a perfect

link to the sweetness of this wine. There is abundant vibrant fruit on the nose, with notes of

citrus, lemon zest, and minerally nuances. In the mouth, a generous sweetness is well balanced

by the tangy acidity and the long-lived finish.

Tenuta dell'Ornellaia, Ornus 2011, Toscana I.G.T.

40 Altari 2008, VinSanto del Chianti D.O.C.

Castello di Pomino, Pomino Vinsanto 2007,

PominoVinsanto D.O.C.

150,00                   

Bottle 

Santo Spirito 11

From the cellar

Castello di Pomino, Vendemmia Tardiva 2013, Pomino

Bianco D.O.C.

Tenuta Ammiraglia, Suavitatis 2007, Maremma I.G.T.

Attems, Picolit 2011, Collio D.O.C.


