- DOLCEZZE D'AMALFI -

BABA RHUM CON FRAGOLINE €3.65

A butter rich, rum soaked sponge topped with cream and strawberries

PASTIERA NAPOLETANA €3.65

A traditional cake baked with fresh ricotta, candied fruit and citrus zest

BUFFITEROL €3.65 (L)

Profiteroles filled with sweet ricotta di Bufala and dark chocolate drops, then smothered
with a rich, black chocolate sauce

TIRAMISU €3.65

An all time favourite ‘pick me up’ sweet. Savoiardi biscuits, mascarpone cheese and rich espresso coffee

TORTA VIENNESE WAFER €3.65

Two crisp Viennese wafer discs spread with Nutella and filled with Zabaione cream

CROSTATA DI MELE €3.65

A fine biscuit tart spread with créme patissier and juicy apples

TORTA DELLA NONNA €3.65

Traditional tart baked with creme patissier, topped with roasted almond flakes,
pine nuts and a snowfall of icing sugar

- SPECIALITA SAL DE RISO -

Costa Amalfitana

RICOTTA E PERE €4.95

Crumbly hazelnut flavoured pastry with whipped ricotta cream and chopped Williams peaches

TORTA ANASTASIA €4.95

A white chocolate and almond mousse with a filling of chocolate fondant

- SPECIALITA DELLA CASA -

CREMA CARAMEL SINFONIA €2.95

Infused with the flavours of the fruits of Positano

MOUSSE DO BRASIL €3.25

Fondant chocolate and 100% Arabica coffee

SORBETTO AL LIMONE €3.70

...... fresco, morbido, seducente!

| GELATI

Our range of Gelato Tradizionale made with the thickest and most natural cream - Nocciola,
Torrone, Fragola, Creme Caramel, Zabaione €2.85
OR
Opt for a fresh, pure Panna drowned in one of Sal de Riso’s exquisite liqueurs €4.00

- LIQUORI -

imported from Sal De Riso, made from natural ingredients on the Costa Amalfitana

RICORDI (Finocchietto - Fennel) €1.95
PASSIONI (Cioccolato e Limone - Chocolate & Lemon) €1.95
ARMONIE (Arancia e Anice - Orange Rind & Anise) €1.95
PAESAGGI (sfusato - Lemons from the Amalfi Coast) €1.95
MELODIE (sfusato e Panna - Lemon Cream) €1.95
SINFONIE (Agrumi- Mixed Citrus Fruits) €1.95

- CAFFE -

S. Passalacqua spa - Napoli

ESPRESSO €1.40 CAPPUCCINO €1.65



