
ELIGO DELL’ORNELLAIA

GAIA & REY GRAPPA
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DESSERT

DIGEST IVE

All prices are in AED, inclusive of 5% V.A.T., subject to 7% municipality fee & 10% service charge.

TIRAMISU (D)(N)(G) 85
Savoiardi infused with coffee, layered with 
mascarpone cream, flavored with cacao

VANILLA CHEESECAKE (D)(N)(G) 75
Baked vanilla cheesecake with plum 
compote and honeycomb

COMO LOCO (D)(N)(G)(Å) 140
Guanaja chocolate ganache layers with 
hazelnut praline and topped cacao caviar

CHOCOLATE FONDANT (D)(N)(G) 170
Dark chocolate fondant with pecan praline 
heart served with pecan ice cream

CHOCOLATE MOUSSE (D)(N) 90
Dark chocolate mousse served with vanilla 
ganache, toffee sauce and roasted hazelnuts

HOMEMADE ICE CREAM (D)(N)

· Ice Cream of the Day

HOMEMADE SORBET
· Sorbet of the Day

BABA 180
Sponge cake soaked in aromatic syrup, 
served with diplomat cream and fresh 
berries

PISTACHIO OVERDOSE (D)(N)(G) 140
Turkish milk pudding with layers of pistachio 
kunafa

CHURROS (D)(N)(G) 70
Traditional Spanish fried dough (plain and 
with cinnamon) served with toffee sauce 
and Nutella sauce

DESSERT PLATTER (D)(N)(G) 485
Assorted desserts

FRUIT PLATTER 250
Selection of seasonal fruits


