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DESSERT MENU
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IL PICCOLO PRINCIPE

MENU DEI DESSERT
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SPIRITS SELECTION

GRAPPE E ACQUAVITI

Marzadro “Affina”

Riserva 10 Anni, Acacia/Rovere/Ciliegio

Trentino, 45%
35€

Diciottolune
Porto/Rum/Whisky Finish 20€

Rochelt 2009, Distillato

di Pere e Albicocche
Austria, 50%
55€

RHUM

Art Deco J. Bally
Martinique, 43%
35€

Black Tot 50th Anniversary
England, 54%
35€

Clairin SonSon 2018
Haiti, 53%
25€
Equiano
Barbados, 43%
30€

PER COMPLETARE AL MEGLIO

LA VOSTRA ESPERIENZA
TO COMPLETE YOUR EXPERIENCE

| CAFFE’ DELLA TORREFAZIONE GIADA
GIADA ROASTED COFFEES

Columbia Barrique
RUM FERMENTED
15€

Brasilian Jacu Bird
45€

CAFFE FRATELLI BONACCHI

FRATELLI BONACCHI ROASTED COFFEES

Elda € 13
Sentori di frutti rossi, tropicali e di cioccolato fondente
con una nota vinosa
Hints of red fruits, tropical fruits, and dark chocolate with a
vinous note

Guji Hambela € 13
Sentori di frutta sciroppata, mosto d’uva, pasta di
mandorla e bergamotto
Hints of fruit in syrup, grape must, almond paste, and
bergamot

Pancho 13€

Sentori di pesca, pomodoro e agrumi.
Hints of peach, tomato, and citrus

Decalibre € 8
Sentori di cereali tostati e cacao con note balsamiche
Hints of toasted cereals and cocoa



LA NOSTRA SELEZIONE DI DESSERT

OUR DESSERT SELECTION

25€

Fragola, mandorla e
wasabi
Strawberry, almond
and wasabi

Riso latte, shiso e
mirtilli fermentati
Milk rice, Shiso and
fermented Blueberry

100% Chocolate
100% Chocolate

Saranno accompagnati da pre-dessert e petit four
They will be accompanied

by a pre-dessert and the final petit four

Baba al Cognac, agrumi e chantilly
Cognac Baba with citrus and Chantilly
cream, to accompany LOUIS XIII

1cl 90€
2cl 175€

Acl 350€

CALVADOS

Louis de Lauriston Domfrontais Millesime 1973
France, 42%
55€

Adrien Camut “Reserve de Semainville” 25 ans
France, 40%
60€

Chateau du Breuil Royal
France, 41%
80€

Christian Drouin Pays d’Auge Reserve
France, 40%
25€
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LOUIS XIII




WHISKY

Macallan 12yrs Sherry Cask
Scotland, 40%
25€

The Balvenie 14 yrs
Scotland, 43%
30€

Fercullen Falls
Ireland, 43%
25€

Nikka Pure Malt
Japan, 46% 30€

Masam Samoroli 2004
Scotland, 53%
65€

TEQUILA

Fortaleza Reposado
Mexico, 40%
35€

Don Julio 1942
Mexico, 40%
50€

Barejo Extra Anejo
Mexico
80¢€

Clase Azul Reposado
Mexico
80€

BAS - ARMAGNAC

Laberdolive 1976
France, 44%
60€

Darroze 1964
France, 40%
120€

Darroze 1970
France, 48%
80€

Darroze 2005
France, 48%
40€

COGNAC

Remy Martin Loise Xl
France, 40%
350€

Hennessy Paradis
France, 40%

165€

Frapin Extra Grande Champagne

France, 40%
100€

Hennessy XO
France, 40%
60€

A. de Fussigny Extra
France, 40%
45€



