
POSTRES

Red Berries Pavlova  (3/4 persons) GF  56 
Meringue, whipped vanilla cream, fresh berries, mora sauce

	
Dessert Platter  64 

COYA signature selection

COYA Churros  V  14 
Milk chocolate and dulce de leche sauce, orange and lime churros

Lemon Tart Sundae  V  16 
Lemon ice cream, shortcrust and meringue

Chocolate Fondant  V  18 
Warm chocolate brownie, peanut praline and banana ice cream

Cheesecake  GF V  16 
Manchego cheesecake, oat crumble, guava sauce, lime

Fruit Platter  GF V 
Seasonal fruits and fruit sorbet

Popsicle Ice Cream  GF  15 3 pc
Selection of sorbet and ice cream

After-dinner Treats  15 3 pc
Vanilla madeleines filled with dulce de leche and tonka bean

Ice-cream & Caviar  68
Sour cream and vanilla ice-cream, 20gr Oscietra Royal Caviar

Our dishes are prepared in a kitchen where various allergens are used. 
Despite our precautions, we cannot guarantee the total absence of allergen traces. 

Please inform our team of any allergies, and we will do our best to accommodate your request.
Prices in euro, tax & service included.

V  Vegetarian / VG  Vegan / GF  Gluten free


