














Desserts

6,90 €

9,90 €

4,00 €Bread with chocolate drops, oil an salt (1 piece)
Yolk and latxa sheep milk “flan”
Jijona nougat ice cream

Pineapple carpaccio, with kiwi ice cream and beet powder

Berries with mascarpone cheese

Homemade Ice creams

My Mother’s cookie cake

Stuffed papaya  with mango, passion fruit, raspberries and sweets herb 

8,90 €

9,90 €Juanfran’s Pannetone with jijona nougat ice cream

8,90 €

6,90 €

8,90 €

Chocolate cake

6,90 €

9,90 €Apple Cake Tatin

9,90 €

7,90 €

Mascarpone and Stilton cheese cake

Arabian cake made of crispy layers of filo, pastry cream, whipped cream 
and almonds

7,90 €

Sweet Wines
Whites

Reds

Casta diva cosecha miel. Moscatel   (Alicante)
Cristali. Moscatel   (Alicante)
Jorge Ordóñez 2 Victoria. Moscatel   (Málaga)
Tokay Oremus 5 puttonos. Tokaji    (Hungría)
Alambre 20 años. Moscatel  (Sotubal, Portugal)

6,90 €
5,50 €
5,90 €

16,00 €
12,00 €

Fondillón Brotons 1964   (Alicante) 
Olivares  Monastrell  (Jumilla)
Niepoort Ruby  (Oporto)

6,50 €
7,50 €
5,50 €

Allergies and intolerances

Allergens

Gluten

Shell fruits

Crustaceans

Celery

Eggs

Mustard

Fish

Sesame

Soy

Molluscs

Milk

Lupins

Peanuts

Sulfur and Sulfite

If you have any allergies or intolerances, it is important to tell us before you start, thank you.
All our dishes can contain some ALLERGEN among its ingredients.
(EU Regulation 1169/2011)
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