taverna
KUS

DESSERT

“I Mondo”
sfera al cioccolato bianco e nero, soufflé ghiacciato mascarpone e
caramello mou, croccante di riso soffiato al cioccolato

e salsa alla gianduia e ciliegie
Euro 15,00

“Estate all’Havana”
Sigaro al cioccolato fondente con pan di spagna al cioccolato al
latte profumato al tabacco, namelaka al basilico,

albicocche e gelato yogurt e cardamomo
Euro 15,00

“Freschezza”
Meringa agli agrumi e sesamo nero,
cremoso al miele d’acacia, vaniglia del Madacascar,

sorbetto alla mela verde e spuma al lime e vodka
Euro 15,00

“Kurukukus”
Panettone di nostra produzione al marron glace,

cioccolato Guanaja 70% e albicocca candita

con gelato artigianale
Euro 12,00

Il nostro Kurukukus da 1 Kg e disponibile per I'asporto al

prezzo di Euro 35,00
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KUS

DESSERT

“L’albero ghiacciato”
biscuit al cacao e fave di tonka, ganache montata alla menta e
vaniglia, crumble alla melissa,

gelato al the matcha e zucchero filato alla menta
Euro 16,00

“Equilibrio esotico”
cremoso al cioccolato bianco vegano e cocco,
glassato al cioccolato con concassé di mango

e aria al melograno
Euro 15,00

Gelati o sorbetti di nostra produzione

Proponiamo una degustazione di tre gusti
Euro 9,00

Pane e coperto euro 5,00
Il personale & a vostra disposizione riguardo la presenza di allergeni
nelle portate elencate. In mancanza di reperibilita potrebbero essere
usati alcuni prodotti surgelati.
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KUS

DESSERT

“I Mondo”
White and dark chocolate sphere, frozen mascarpone and toffee

soufflé, chocolate-coated puffed rice crisp

with gianduia sauce and cherries
£15.00

“Summer in Havana”
Dark chocolate cigar with milk chocolate sponge cake scented with
tobacco, basil namelaka,

apricots, and yogurt and cardamom ice cream
£15.00

“Freshness”
Citrus and black sesame meringue,
acacia honey cream, Madagascar vanilla,

green apple sorbet, and lime and vodka foam
€15.00

“Kurukukus”
Our homemade panettone with marron glacé,
70% Guanaja chocolate, and candied apricot

served with artisanal ice cream
£€12.00

Our 1 kg Kurukukus is available for takeout at
a price of €35.00



taverna

KUS

DESSERT

“The Icy Tree”
cocoa and tonka bean biscuit, whipped mint and vanilla ganache,
lemon balm crumble,

matcha tea ice cream and mint cotton candy
£16.00

“Exotic Balance”
vegan white chocolate and coconut cream,
chocolate-glazed with mango concassé

and pomegranate foam
£15.00

Homemade ice creams or sorbets

We offer a tasting of three flavors
£9.00

Bread and cover charge: €5.00
Our staff is available to assist you regarding the presence of allergens
in the listed dishes. If certain ingredients are unavailable,
some frozen products may be used.
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“Il Mondo”
Kugel aus weiBBer und dunkler Schokolade, gefrorenes
Mascarpone- und Toffee-Soufflé, mit Schokolade Uberzogene
Puffreis-Crisps

mit Gianduia-Sauce und Kirschen
15,00 €

“Summer in Havana”
Zigarre aus dunkler Schokolade mit Milchschokoladen-Biskuit mit
Tabakgeschmack, Basilikum-Namelaka,

Aprikosen sowie Joghurt-Kardamom-Eis
15,00 €

“Freshness”
Zitrus- und Schwarzsesam-Baiser,
Akazienhonigcreme, Madagaskar-Vanille,

grunes Apfelsorbet sowie Limetten- und Wodka-Schaum
15,00 €

“Kurukukus”
Unser hausgemachter Panettone mit Marron Glacé,
70 % Guanaja-Schokolade und kandierten Aprikosen,

serviert mit handwerklich hergestelltem Eis
12,00 €

Unser 1 kg Kurukukus ist zum Mitnehmen erhéltlich zum
Preis von 35,00 €
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“The Icy Tree”
Kakao- und Tonkabohnen-Keks, geschlagene Minz-Vanille-
Ganache, Zitronenmelissen-Streusel,

Matcha-Eis und Minz-Zuckerwatte
16,00 €

“Exotic Balance”
vegane weiBBe Schokolade und Kokoscreme,
mit Schokoladenglasur, Mango-Concassé

und Granatapfel-Schaum
15,00 €

Hausgemachte Eissorten oder Sorbets

Wir bieten eine Verkostung von drei Sorten an
9,00 €

Bread and cover charge: €5.00
Our staff is available to assist you regarding the presence of allergens
in the listed dishes. If certain ingredients are unavailable,
some frozen products may be used.



