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Our chefs will do their best to accommodate your dietary requirements, please inform your waiter. Our chefs will do their best to accommodate your dietary requirements, please inform your waiter.

A - Alcohol / D - Dairy / E - Egg  / N - Nuts A - Alcohol / D - Dairy / E - Egg  / N - Nuts 

ROBERTO’S TIRAMISÙ (D)(E)(N)

CIOCCO COLATO (D)(E)(N)

PROFITEROLES (D)(E)(N)

FRAGOLA (D)(E)(N)

BEE ROBERTO’S (D)(E)(N)

GELATO VERDE E ORO (D)(N)

SORBETTI 

LAMPONE, MATCHA E CIOCCO COLATO (N)                                

FRUTTA 

LA DOLCE VITA (D)(E)(N)

Homemade Savoiardi biscuit, espresso, mascarpone, chocolate

Warm dark chocolate foam, mango creme brûlée, 
passion fruit & Yuzu gel, praline ice cream

Stracciatella profiteroles, praline sauce, vanilla ice cream,
caramel

Strawberry cheesecake, kalamansi, basil & strawberry sorbet, 
aged balsamic

Honey cake, chestnut ice cream, peanut honeycomb

Pistachio ice cream served with extra-virgin olive oil (for 2 person)

Mango, lemon, raspberry, strawberry & basil, passion fruit

Vegan raspberry & chocolate cake, passion fruit, matcha crumble 

Seasonal fruit patter, berries mix 

Selection of our desserts:  
Verde oro, tiramisu, fragola, sorbetti, bigné, fresh fruit 
(please allow 25 minutes)

DOLCI
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