
Nutella, mascarpone and 
caramelized hazelnuts

PIZZA
NUTELLA

V

Cheesecake with
red fruit jam

NY
CHEESECAKE

V

Creamy lemon meringue 
pie, browned in the oven

LEMON PIEV

Our XL chocolate coulant 
with Bourbon vanilla ice 
cream and caramel

COOLANT XLV

• Citrus and carrot
• Sóller tangerine sorbet
• Bourbon vanilla
• 

hazelnuts
• Matcha tea

MAKE YOUR
OWN ICE CREAM
(CHOOSE 3 FLAVOURS)

V

chocolate sauce

CHOCOLATE
CAKE

V

Carrot cake, with walnuts 
and cinnamon, and a 
carrot coulis

CARROT
CAKE

V

TRUFFLES
BY OASSIS

V

SWEET ENDING

V Vegetarian · VG Vegan
We can adapt our vegetarian dishes into vegan Ask for allergens to our team

Soy milk, yogurt, chia, 
mango, apple, strawberries, 
blueberries and granola

CHIAV

Assorted seasonal fruits,
Greek yogurt, roselle seeds 
and granola

HEALTHY BOWLV

Seasonal fruit salad with 
orange juice, roselle seeds 
and mint

FRUITSVG

Room prices · VAT included

N A T U R A L  C O O K I N G 

ARTISAN & 

HOMEMADE DESSERTS!

7,25€

6,75€

6,75€

6,75€

5,50€

6,75€

6,75€

5,50€

6,75€

5,50€

4,95€


