
CHOCOLATE & RUM
EXPERIENCE

DESSERTS

DESSERT COCKTAILS

€9
mango, passion fruit cream, coffee gelatine,
cocoa crumble

FONDANT DULCE DE LECHE €9
caramelised milk, vanilla ice cream

MANJAR DE COCO €8
coconut custard, pineapple jam, lime gel,
meringue

TIRAMISU TROPICAL

€6
please ask your server for our daily 
selection

SORBET

€8
strawberry, blueberry, cream, lime, plum
jam

MERENGON

TIRAMISU ESPRESSO MARTINI €12
vodka, coffeeliqueur,baileys,vanilla,
creme de cacao, espresso, savoiardi

€12
vodka, dulce de leche, sugar syrup, biscuits
DULCE DE LECHE

€11
white rum, passionfruit puree, condensed
milk, fresh lemon juice, vanilla syrup

PASSION FRUIT MOUSSE

Discover the perfect harmony between
handcrafted chocolate and carefully selected rum.

Please ask the staff for the selection &
full spirits menu

pineapple, chili jam, hazelnut sponge
TANZANIE 75%

CHOCOLATE SELECTION

OUR RUM SELECTION

A selection of home-made South America’s finest
single-origin cacao paired with a fine selection of
rums 

€8per 100g

€8

Chocolate rice, Coconut flakes
VENEZUELA 70%

dulce de leche, Banana chips, crumble
SANTO DOMÍNGO 70%

Dictador 100 (Colombia)

€10Plantation Trinidad (Trinidad) 

€13Santa Teresa 1796 (Venezuela) 

€14Zacapa 23 (Guatemala) 

€10El Dorado 12 YO (Guyana) 

Mount Gay Black Barrel (Barbados) €20

€9Zacapa XO (Guatemala) 

€20Diplomatico Ambassador (Venezuela) 

€8Pyrat XO Reserve (Caribbean, Guyana) 


	pineapple, chili jam, hazelnut sponge
	Chocolate rice, Coconut flakes
	dulce de leche, Banana chips, crumble

