
DESSERTS 

If you have any food allergies, please let us know 

Dear guests! 
please note that when servicing more than 8 guests, a service fee of 10 % of 

the total bill is charged 

Millefeuille with yellow plums and rose hips 
 buckwheat puff pastry, rose hip caramel, mascarpone cream, rose hip and calvados sauce 

850.- 

 Chocolate souffle with cherry sorbet and tonka beans  
750.- 

Duke’s ruins 
lemon-basil sorbet, cherry liqueur, yogurt-based cream  

1000.- 

Tartlet with fresh strawberries and elderflower  
800.- 

Honey cake with whipped honey cream 
800.- 

Homemade ice cream or sorbet 
500.- 

Rum baba with dry vermouth  
Grand Marnier orange liqueur and Chantilly cream 

750.- 
 

Assorted cheeses  
taleggio, parmesan, brie, gorgondzola 

           1500.- 


