
DOLCI FATTI 
IN CASA

GELATO  
ARTIGIANALE

COPPE DI 
GELATO ARTIGIANALE

TIRAMISÙ  13.5
Homemade tiramisu made from an
original recipe from Venice

PUNTO E BASTA!  8.5
One spoon of homemade tiramisu
with coffee, espresso or tea

PANNA COTTA 
STAGIONALE    11
Homemade panna cotta with
a seasonal surprise

DOLCE DEL GIORNO  5
Homemade mini dessert

ask our service staff

TORTINO AL CIOCCOLATO  13
Warm homemade chocolate cake with
liquid centre, served with a scoop of 
vanilla ice cream (15 minutes prepara-
tion time)

«IL GELATO È PURA FELICITÀ IN FORMA DI PALLINA»
Taste our homemade gelato: in our ice cream combinations in a cup or in individual
scoops! Our homemade gelato is made in our own atelier and our team creates flavours
for every season, besides the classic flavours. Our coppe are served with whipped cream and home-
made «Lingue di Gatto». Dolce gusto!

INDIVIDUAL SCOOPS OF YOUR 
CHOICE   5
Vaniglia  Cioccolato  Nocciole 
Pistacchio  Stracciatella
Fragola Sorbetto  Limone Sorbetto

on request with whipped cream +2

AFFOGATO AL CAFFÈ  8.5
1 scoop of Vaniglia with an espresso

as a Corretto with Grappa +3

SORBETTO AL LIMONE     12
2 scoops of Limone Sorbetto
with Vodka  Limoncino  Motivo Rosé

		  The recipe does not contain ingredients with
		  gluten.* 

 		  The recipe does not contain ingredients with
		  lactose.*

 		  Vegan*

 		  Contains pork 

*However, the possibility of accidental contamination
cannot be ruled out.

For any information regarding allergies or intolerances,
please consult our staff.

Croissants: France 
All other bread and pastries: Switzerland

All prices in CHF, including VAT.

   We use natural paper.

DICHIARAZIONE

COPPA BANANA SPLIT 
2 SCOOPS  13
Vaniglia and Ciccolato with banana, 
warm chocolate sauce made from 
100% Valrhona and almond slivers

COPPA CAPPUCCETTO ROSSO 
3 SCOOPS  9  14
Vaniglia with lukewarm forest berry 
sauce and amaretti

COPPA «NESSELRODE» 
1 SCOOP  8  12
Vaniglia with fresh chestnut puree 
et meringues

COPPA ESOTICA 
2 SCOOPS  9  13
Vaniglia and Fragola with mango and 
pineapple compote, fresh kiwi and 
pomegranate

COPPA LE LACUSTRE 
2 SCOOPS  9  13
Stracciatella and Nocciole with a 
spoonful of homemade tiramisu

COPPA DANIMARCA  
3 SCOOPS  9  14
Vaniglia and Cioccolato with warm 
chocolate sauce of 100% Valrhona

COPPA CARAMELLO SALATO 
3 SCOOPS  9  14
Nocciola, Ciccolato and Pistacchio 
with nut brittle and salted caramel 
sauce
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