DESSERT CARTE
& DIGESTIFS

K Halew gecepTHOM kapTe Mbl creLmansHo Ang Bac nogobpani
COMPOBOXASHWE 13 AVXKECTUBOB W AeCEePTHBLIX BUH.

For our dessert menu, we have specially selected for you
an accompaniment of digestifs and dessert wines.



DESSERTS

S610KO C YKPOMOM U LUTPYCOBON MepeHrom OMANKS
Apple with dill and citrus meringue

BsneHas B kode cBEkJIa C YEPHOWM CMOPOOUHON,
CMEeTaHHbIM MOPOXEHbIM U MyCCOM U3 KO3bero norypTta

Coffee-dried beet with blackcurrant, sour cream ice cream
and goat yogurt mousse

,D,bIHFI C KOKOCOBbIM MYCCOM N MOPO>XEHbIM U3 J'IOd)aHTa

Melon with coconut mousse and loofah ice cream

AHHa MaBnoBa ¢ MaNMHOM N YePHUYHBIM MOPOXKEHbIM
Anna Pavlova with raspberries and blueberry ice cream

baHaHoOBas kapamenb ¢ PyHAYKOM, TOMMHaMBYpPOM
1N KOdenHbIM MOPOXXEHbIM

Banana caramel with hazelnuts, Jerusalem artichoke
and coffee ice cream

790

750

790

890

850

DESSERT WINES

2019 Nikolaev & Sons Petit Manseng 990
2019 Domaine Bott-Geyl “Gewurztraminer Jules Geyl” 1450
2022 Domaine de L'Alliance “Esquisse” Sauternes 1650
2023 Galitskiy&Galitskiy “Le General Hiver” Ice Wine 2300
2022 Donnafugata Ben Rye 2900
2018 Weingut Odinstal Auslese 1800
2017 Weingut Tement Beerenauslese 1950
2022 Schloss Gobelsburg Eiswein 3500
2015 Klein Constantia Muscat 5800
FORTIFIED WINES

Lustau Manzanilla de Sanlucar de Barrameda 1400
Chateau de Montifaud Pineau des Charentes 1500
Bourgoin Pineau des Charentes 1800
Barale Fratelli Barolo Chinato 1850
DIGESTIFS

Fernet Branca 770
Quintessentia Amaro Nonino 1100
Gin Mare Capri 1200
Massenez “Golden Eight” 1250
Ramiro Ibanez Agostado 1900



