DESSERT MENU

SPASSO’S TIRAMISU 118

Spasso’s Tiramisu, made with traditional Mascarpone cream and
expresso soaked lady finger served in a “vaso cottura” jar.

EAHZ BB B E A R SR B A F F a8
(4,89)

CHOCOLATE 138
dark chocolate flan served with passion fruit gelato

MORE NI EREEER KM ltalian fbar - restaurant - terrace
(4,89] (Please allow 15 minutes for preparation H/ERSRIXI154345)

LAVANDER’S FLOWER 118

a velvety custard creme brulee, rich and creamy, infushed with a subtle
hint of lavender, topped in a perfect caramelized sugar crust.

EREEEREDT
(6.9] SPASSO’S SWEET KICK PLATTER 298
Select three desserts from our list to create your sharing platter
APPLE TART 118 SrEE
caramelized apple with butter and sugar, baked upside down into SPASSO Bt Mg
a sweet layer of puff pasty, served with Madagascar vanilla pods gelato (RFMBE eI = 18T SRk A B REEMNER)

FmERNETRRINERR B B INETINEEE7EM

(4,8)
EGG ZWYSI NUTELLA® E FRUTTI DI BOSCO
syphoned home-made eggnog enchanted flavored with VOV liquor, 8" focaccina, assorted berries, Nutella spread and mint
served with vanilla ice cream S E RIEF 4k 5 i Sz dsE et
BSREXFIVOVEINE BEZEE/CHR (4,67,12]

(4,8,9]

COFFEE 128
traditional Neapolitan “Sfogliatella Riccia”, layered of water thin D ESS E RT COC KTAI LS

pastry formed into shells filled with a rich espresso coffee custard

msEE T 5% B BT EER SGROPPINO AL LIMONE 118
(4,8,9] (Please allow 15 minutes for preparation B{ERRIXI15%) i) frothy lemon ice cream, Belvedere vodka and Prosecco
ARERT R, BEAREKEINERFIESE
(14]

ICE CREAM COMBINATIONS
DENMARK 108 CHEESE - D.O.P. SELECTIONS

vanilla (2 scoops), chocolate (1 scoop) served with cookies
EEERIGEHEERHS Choice of 1 Choice of 3 Choice of 5
(4,9,12] 118 248 308
Our selection of cheeses are served with home-made jams &
FRUITY BOWL FOR SHARING 138 J
strawberries, raspberries, lemon, mango, passion fruit with cookies p r?sewﬁ,:'ftresh gra'ﬂes'ﬂgoneycomb an crackers
FamR GRS CERAEREETNS *?JEE;JZ HEEN REMEE. HrEgm. BRENeE
(4,9,12] 8
PARMIGIANO REGGIANO 24 MONTHS (Emilia Romagna)
CREAMY COMBO 138 semi-fat hard cheese, slowly cooked and ripened
chocolate, vanilla, pistachio, hazelnut, coffee ice cream with cookies 12ZPARMIGIANO REGGIANO 24 & B #BErEZLER
hRh, EEZE. BOR. BFRUBFESHEE/E
(4,6,9,12] TALEGGIO (Lombardy)
a soft cow’s milk cheese with a buttery, beefy flavor
| s HAND CRAFTED ICE CREAMS AND SHERBETS 45 ERER- TR, FRRNRTIIE
=" made with fresh products, passion and respect of tradition per )
I-SCREAM » £ T Bk o = scoop TESTUN AL BAROLO OCCELLILT.G (Piedmont)
LA afull-flavoured, drunken cheese covered with pressed grapes

FHEM@EERRRYF - —ERERS. FEE AR AR EILE

GORGONZOLA CREMIFICATO D.O.P (Lombardy)
GLUTEN FREE CHOCOLATE BROWNIE a soft-textured cow’s milk cheese with spicy, peppery and earthy flavours

gluten free with intense chocolate taste and a unique XEHEE D.OP - BRI FLER, BEFEH PNAERELE

soft texture served with raspberry coulis

BRERONHRBEIIEE PECORINO DI NORCIA (Umbria)

[4,9,12] a cheese obtained with only sheep’s milk slightly peeled in the paste, fresh and
delicate with a sweet and pronounced flavour

P IAFILES, FEHHAR, CRE EEHEAR

WINES & LIBATIONS

GRAPPA CANDOLINI BIANCA (Realizzata da vinacce pressate)

A seductive, rich and aromatic grappa produced from pressed grape skins and then heated with waves of steam.

FINE RUBY PORT - TAYLOR FLADGATE (Portugal) 98

Blend of full-bodied port wines aged for around two years in large oak vats . Stylishly fruity and full of intense concentrated
blackcurrant and cherry aromas. Full bodied and firm, the palate is crammed with luscious black fruit flavours.

MOSCATO D’ASTI 2021 Muscat blanc a petits grain NV, Italy (Abruzzo)
Lively, well balanced, the sweetness is well supported by the acidity, Persistent and aromatic aftertaste. 495 per bottle

79

98 perglass

Please read this food allergens list for reference FE2BRREBFZLIR SRR AR RN

1 2 3 4 5 6 7 8 9 10 11 12 13 14
CELERY CRUSTACEANS FISH MILK MUSTARD PEANUTS soy GLUTEN EGGS LUPIN MOLLUSCs TREENUTS SESAME SULPHUR DIOXIDE
SULPHITES

Prices are in Hong Kong Dollars & are subject to a 10% service charge  Corkage fee of $375 will be charged per bottle of champagne or wine  Cake: $450 per pond ; Cake cutting fee of $230 will be charged per pound
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