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Desserts                                                                
Lemon
and pistachio 
Ligurian Cassata
Ricotta from the Ligurian Alps, Vallebona orange blossom water, candied citrus fruits from our garden
Guanaja chocolate 70%
caramel, hazelnuts and tonka bean

Ice creams and sorbets
Extra virgin olive oil ice cream
Mandarin and stroscia
Chocolate sorbet,
bitter and sweet oranges
Grapefruit and beetroot sorbet

SWEET WINES*
Moscatello di Taggia Passito Lucraetio 2022 - Mammoliti
Sciacchetrà Cinqueterre 2022 - Vetua       
Moscato di Trani Boccadoro 2019 - Pandala                                                                     
Moscato Pantelleria passito 2004 - M. De Bartoli
Soliento 1983 - Ruf�ino
Barolo chinato - Capellano
*price per glass

coffe - prepared with a ’Faema 1961’
Caffè Giamaica Afribon, Gianni Frasi selection
Decaffeinated coffee naturally with water washing Gianni Frasi selection

Herbal infusions from our farm of Castelvittorio 
Mint ∼ Fennel ∼ Limoncina ∼ Chamomile

Pharmacy of Santa Maria Novella Florence
Tè alla Rosa
Mixture of Macchia Mediterranea

Twinings tea
Jasmine Oriental - Chinese tea scented with jasmine petals
Early Gray Original - Chinese tea scented with bergamot
Grands Jardins swe Darjeeling - Himalayan tea selection
Breakfast Tea - tea selection from the Ceylon Mountain Gardens

coffee and infusions are 
accompanied by our small pastry

PAOLO & BARBARA
RESTAURANT IN SANREMO 


