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Nela cucina af ZASH

ce tutta la mia passione:
accendere curiosita culinarie
e soddistare piccoll

SOgNI gastronomici
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DESSERT € 20

TOTAL WHITE

Pan di spagna al burro di cacao, gelato al caffe bianco,
chantilly al cocco e meringa
©

TARTUFO
Mousse al cioccolato fondente al tartufo,

cremoso al miele, ripieno di gelatina alle pere
(GERE)

MANDORLA, CEDRO, WASAB/

Tartelletta, pan di spagna alla mandorla, gelato al wasabi

e cedro semi-candido
(A-C-G-H)

BABA’

Doppia panna, vaniglia, caramello alle mele

e nocciole caramellate
(A-C-G-H)



DESSERT € 20
TOTAL WHITE

Cocoa butter “pan di spagna’, white coffee ice-cream,

coconut chantilly and meringue
©

TARTUFQO
Dark chocolate mousse in scent of truffle,

honey creamy and filled pears jelly
-G

MANDORLA, CEDRO, WASAB/

Tartlet, almonds “pan di spagna’, almonds ricotta, wasabi ice-
cream and candied cedar
(A-C-G-H)

BABA’

Artisanal Baba, double cream, vanilla, apple caramel

and caramelized hazelnuts
(A-C-G-H)



Legenda allergeni:
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lcons Key:
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