


(N) Contains nuts - (VG) Vegan - (V) Vegetarian - (G) Gluten - (D) Dairy - (E) Eggs
Gluten free options available upon request. Prices are subject to 7% municipality fees and 5% VAT.

DOLCI
desserts

Sfogliatina calda di mele, gelato alla vaniglia (N)(G)(D)(E) • 70
Warm apple tart, vanilla ice cream

Zuccotto alle fragole (D)(E) • 90 
Meringue sphere filled with yoghurt ice cream, strawberry compote,

raspberry compote, white chocolate, fresh strawberries and raspberries

Torta al formaggio fresco (N)(G)(D)(E) • 90
Cheesecake, Tahiti vanilla pods, blueberry compote

Tiramisù (G)(D)(E) • 68
Mascarpone, lady finger biscuits, espresso coffee, cocoa powder   

Torta vegana (VG)(N) • 65 
Chocolate tart, raspberry, caramelised banana ice cream                   

Fondente al cioccolato (N)(D)(E) • 80 
Gluten free chocolate fondant, gelato fiordilatte, caramel sauce, nuts (optional)

Gelato all’Olio “Primo Raccolto” del Borro (V)(N)(E)(G)(D) • 55
One quenelle of artisanal gelato made with first-press extra virgin olive oil from our

Relais & Châteaux Il Borro estate in Tuscany — elegant, creamy, and a true taste of our land
Served with an artisanal cantuccio, as Tuscan tradition commands

 Gelato Del Giorno (V)(D) • 95
A daily surprise created by our pastry chef using premium seasonal ingredients

Allergens may vary depending on today’s flavour selection

Choose your own topping: 15
Amarena cherries, seasonal fruits, Il Borro organic honey with pecan nuts, melted chocolate

Prices are subject to 7% municipality fees and 5% VAT.

DIGESTIVI
digestives

Amari
Fernet Branca ...............................70    
Amaro Montenegro ........................65
Averna............................................65       
Amaro Nonino................................70

Liquori
Amaretto.......................................65
Frangelico.....................................70
Il Borro Limoncello.......................60
Sambuca........................................70

Cocktail
Sgroppino.......................................90

Grappa
Nonino Moscato.............................60 
Nonino Chardonnay .....................80 
Gaja & Rey..................................150
Grappa Luce ...............................140

Caffe
Espresso.........................................28 
Black Coffee...................................30 
Double Espresso............................30 
Cappuccino....................................30 

Herbal Teas...............................25

English Breakfast, Earl Grey, Jasmine, 
Fresh Mint, Green Sencha, Chamomile

VINI DOLCI
dessert wines

  
2024, Moscato di Pantelleria “Kabir” Donnafugata, Sicilia........................... 90
2013, Verduzzo, Russiz Superiore, Venezia Giulia ........................................ 100
20 YO Tawny, Taylor’s, Portugal................................................................... 140
2016,“Vin Santo Occhio di Pernice”, Il Borro, Toscana .............................. 160
2012, Sauternes, Château Doisy-Vedrines, 2er Cru Classé, France ............. 170


