
Base of ground almonds, flour, sugar, and eggs, topped
with sliced almonds and icing sugar.

CAKES

PETISÚ FONDANT OR CHOCOLATE

Fluffy pastry crust, packed with apple puree and raisins,
sprinkled with cinnamon and dusted with icing sugar.

4,40€

PASTRIES
2,40€

Éclair f illed with pastry cream, topped with white
fondant or milk chocolate.

M

OUSSES 

FILLED APPLE PASTRY

3,60€

1, 3, 5, 6, 7, 8, 11

1, 3, 5, 7, 8

1, 3, 5, 7, 8

CUSTARD AND APPLE
Delicate puff pastry f illed with creamy custard and
topped with apple slices.

SANTIAGO

BROWNIE

CHEESECAKE WITH BLUEBERRIES 
Crunchy biscuit base f illed with sweet, creamy baked
cream cheese, topped with blueberry jam.

ORANGE STREUSEL 
Crispy butter, flour, and sugar dough, with crushed
almonds and candied orange pieces.

SLICE OF CAKE OF THE DAY 5,90€

1, 3, 5, 6, 7, 8

1, 3, 5, 7, 8

1,  3, 5, 7, 8

Layers of sponge cake with assorted f illings of f ruit, cream, whipped
cream, chocolate, or nuts depending on the daily recipe.

CARIBBEAN 4.40€
Light combination of mango and passion f ruit with
coconut f illing on a thin sponge base.

FERRER
Soft milk chocolate with hazelnut cream f illing and
crunchy chocolate topping.

TEIDE
Creamy dark chocolate with passion f ruit f illing on a
crunchy hazelnut base.

BOMBON
Delicate milk chocolate blend on a crunchy hazelnut
sponge base.

CUSTARD MILLEFEUILLE 2,70€
Thin puff pastry layers f illed with pastry cream,
topped with icing sugar.

OPERA 2,70€
Sponge cake topped with mocha cream, a
truffle, and a rich dark chocolate glaze.

4,40€

4,40€

S
W
E
E
T
S

1, 3, 5, 6, 7, 8

1, 3, 5, 6, 7, 8

1, 3, 5, 6, 7, 8

1, 3, 5, 6, 7, 8

1, 3, 5, 6, 7, 8

1, 3, 5, 6, 7, 8

1, 3, 5, 7, 8

1, 3, 5, 6, 7, 8

Rich, dark chocolate sponge cake made with butter, eggs,
and walnuts.

3,60€

3,60€

3,60€

3,60€

3,60€

 WITH ICE CREAM 5,90€

4. FISH1. GLUTEN 2. CRUSTACEANS 3. EGGS 5. PEANUTS 6. SOY      7. DAIRY

8. NUTS 9. CELERY 10. MUSTARD 11. SESAME 12.  SULPHITES 13. LUPIN 14. MOLLUSKS

DESPITE OUR STRICT CONTROL MEASURES, CROSS-CONTAMINATION MAY OCCUR IN OUR KITCHEN.
 IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.
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	CAKES
	1, 3, 5, 7, 8
	SANTIAGO
	Base of ground almonds, flour, sugar, and eggs, topped with sliced almonds and icing sugar.
	3,60€
	1, 3, 5, 7, 8


	CUSTARD AND APPLE
	Delicate puff pastry filled with creamy custard and topped with apple slices.
	3,60€
	1, 3, 5, 6, 7, 8, 11

	3,60€

	FILLED APPLE PASTRY
	Fluffy pastry crust, packed with apple puree and raisins, sprinkled with cinnamon and dusted with icing sugar.
	1, 3, 5, 6, 7, 8

	3,60€

	BROWNIE
	Rich, dark chocolate sponge cake made with butter, eggs, and walnuts.
	1, 3, 5, 7, 8


	CHEESECAKE WITH BLUEBERRIES
	Crunchy biscuit base filled with sweet, creamy baked cream cheese, topped with blueberry jam.
	3,60€
	1,  3, 5, 7, 8


	ORANGE STREUSEL
	Crispy butter, flour, and sugar dough, with crushed almonds and candied orange pieces.
	3,60€

	WITH ICE CREAM
	5,90€
	1, 3, 5, 6, 7, 8


	SLICE OF CAKE OF THE DAY
	5,90€
	Layers of sponge cake with assorted fillings of fruit, cream, whipped cream, chocolate, or nuts depending on the daily recipe.



	MOUSSES
	1, 3, 5, 6, 7, 8
	CARIBBEAN
	4.40€
	Light combination of mango and passion fruit with coconut filling on a thin sponge base.


	FERRER
	1, 3, 5, 6, 7, 8
	4,40€
	Soft milk chocolate with hazelnut cream filling and crunchy chocolate topping.
	1, 3, 5, 6, 7, 8



	TEIDE
	4,40€
	Creamy dark chocolate with passion fruit filling on a crunchy hazelnut base.

	4,40€
	1, 3, 5, 6, 7, 8


	BOMBON
	Delicate milk chocolate blend on a crunchy hazelnut sponge base.


	PASTRIES
	1, 3, 5, 6, 7, 8
	PETISÚ FONDANT OR CHOCOLATE
	2,40€
	Éclair filled with pastry cream, topped with white fondant or milk chocolate.
	1, 3, 5, 7, 8



	CUSTARD MILLEFEUILLE
	2,70€
	Thin puff pastry layers filled with pastry cream, topped with icing sugar.
	1, 3, 5, 6, 7, 8



	OPERA
	2,70€
	Sponge cake topped with mocha cream, a truffle, and a rich dark chocolate glaze.
	DESPITE OUR STRICT CONTROL MEASURES, CROSS-CONTAMINATION MAY OCCUR IN OUR KITCHEN.  IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.






