FCORNETTI . . . o e e e e e e e e e e e e e e e e e e e 3.50
plain, apricot jam, cream, sugar, almond, chocolate, whole wheat, pretzel

VENEZIANA .« e e 3.50
mini panettone with almond and sugar candy

CHEESE DANISH. . . . . . e e 3.50
MARBLE CAKE . .« . e 3.50
BLUEBERRY MUFFIN. . . . . e e e e e e e e 3.50
FINANCIER . . . . o e e e e e 1.50
SCONE . . e e 3.50
FLOURLESS CHOCOLATE COOKIE . . . . . . o e e e e e e e e s e e 3.50
OATMEAL COOKIE | COCONUT PECANCOOKIE . . . . . . . . e e e e 3.50
MACEDONIA . . . e e 6.00

fresh fruit salad

YOGURT PARFAIT
low fat yogurt, mixed berries and granola

small . . e e e e e e e e e e e e e e 6.00
large . . . e e e e e e e e e e e e 10.00
SANT AMBROEUS . . . . o e e e s é6.50

chocolate mousse cake with a chocolate custard center

GIANDUIA . . e e 8.50
hazelnut sponge, hazelnut wafer, hazelnut cream, gianduia mousse and milk chocolate glaze

CROSTATADIMELE . . . . o e e e e e e e e e e e e e e e e e &6.50
apple tart with a light shortbread crust

TORTADIFRUTTA & . e e e e e e e e e e e e s s e 8.50
seasonal fresh fruit in a light shortbread crust

TIRAMISU . . . e e e e e e e e é6.50
espresso soaked sponge cake with mascarpone cream, zabaglione, chocolate shavings

LEMON MANGO TART . . . . . o e 8.50
lemon and mango cream in a shortbread crust

LEMON-RICOTTA CHEESECAKE. . . . . . . e e e e e e e e e e e e e e e e s s e é6.50
fresh blueberries, polenta crust

PRINCE CAKE. . . . . . . e e e e e e e e e 8.50
lemon sponge layered between vanilla pastry creme and whipped cream, topped with almond marzipan

KAHLUA CAKE . . . o e e e e e e e e e e e e e é6.50
Kahlua, coffee and chocolate layered cake with subtle notes of almond and apricot



