
 

Desserts  
 

Dessert menu is created by 
 pastry chef Jeļizaveta  Kuzmina, 

who is the Best 2024 restaurants pastry chef in Latvia 

 
Strawberry 12.00  
Lemon-olive oil cake | 

strawberry-rhubarb compote with Sichuan pepper | 
vanilla boiled custard | strawberry ice cream 

 
 Liqueur Maison St-Germain Elderflower liqueur, France, Eur 9 

or 
Champagne Bonnaire Rose , Eur 16  

 
Calamansi 12.00  

Calamansi posset with coconut milk|  
passion fruit | orange| 

grapefruit | passion fruit prosecco sorbet 
 

Italicus Rosolio di Bergamotto, Italy, Eur 10 
or 

 Dr. Hermann Ürziger Würzgaten Riesling Kabinett, 
 Mosel ,Germany  2011, Eur 14 

 
Chocolate 12.00  

Chocolate cake | soy caramel | grilled pineapple |  
boiled condensed milk ice cream 

 
 Sauterns Reserve 2019 Mouton Cadet France , Eur 19  

or 
Snowflake Cranberry Liquor, Latvia, Eur 9 

 
Apple 12.00  

Pistachio | caramel | raspberry compote 
 

Dom.  Barrere Cuve Prestige 2014 Jurancon ,France , Eur 18 
 

Ice cream or sorbet   10.00​
Served on ice 

 
Terra Kisi PetNat Chinuri, Kartli,Georgia, 2023, Eur 12 

 
Pandora's box   4.00 ( 1 Pc) 

Assorted homemade chocolates  
 

Niepoort 20 YO Tawny Port, Douro, Portugal, Eur 12 
or 

Matusalem Insolito Wine cask rum, Dominican Republic, Eur 12 
 

 
Please inform our waiters about allergies 

All prices are in EURO and VAT 


