
SWEETS
SLATKO

PARIS BREST PISTACIJA ....................................................................................... 8,50
Hrskavo choux tijesto punjeno mousseom od pistacija s kremastim srcem od 
karameliziranih pistacija.
Crispy choux pastry filled with pistachio mousse and a creamy pistachio praline center.

BROWNIE.......................................................................................................... 8,00
Topli, sočni brownie od 70% organske čokolade, Ela’s vanilija gelato, karamelizirani 
pekan orasi i mrvice od keksa.
A warm, juicy brownie 70% organic chocolate, topped with Ela’s vanilla gelato, caramelized 
pecans and cookie crumble.

CRUMBLE OD JABUKA .........................................................................................7,50
Topli crumble od jabuka uz Ela’s gelato od vanilije.
Warm apple crumble served with Ela’s vanilla gelato.

DINJA & CAIPIRIÑA ............................................................................................ 8,50
Osvježavajući desert inspiriran Caipirinhom: kokosov sorbet, dinja s infuzijom limete i 
cachaçom, citrusna granita i hrskave puslice s cvijećem.
Refreshing Caipirinha-inspired dessert: coconut sorbet, melon infused with lime and 
cachaça, citrus granita and flower meringue.

BASQUE CHEESECAKE....................................................................................... 8,50
Lagano zagorena torta od sira, s kremastom sredinom i prozračnom teksturom. Poslužena 
s domaćom limunskom kremom i hrskavim posipom od bijele čokolade.
Burnt cheesecake with a creamy center and light texture. Served with house-roasted lemon 
curd and a white chocolate crumble.

DNEVNE TORTE................................................................................................. 6,00
Pitajte naše konobare koje smo torte danas pripremili u našoj slastičarnici.
Ask our waiters which cakes we have prepared today in our patisserie.




