Sant pere

RESTAURANT

W VA

Creamy mango with passion fruit ice cream, white chocolate foam, coconut and
coriander.

Lemon in textures, olive oil and dried meringue.

Cherries, toasted white chocolate and basil: cherry granita, marinated cherries,
light toasted white chocolate mousse, crumble and basil gel.

Reimagined strawberry lollipop: freshness, caramel and crunch; a sweet nostalgic
twist.

Chocolate textures.

Our version of the traditional “Musician’s dessert” with spiced rum cremat.
Our jewel box of petit fours.

59€
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