LA TERRAZA
DEL CENTRAL

AEGEAN
SUMMER

CACTUS

Crema de lima, cremoso de chocolate blanco tostado, bizcocho
cacao empapado con flor de cactus, crumble de cacao y mousse
de limon. Exterior de chocolate blanco 31%.

Lime cream, toasted white chocolate crémeux, cactus flower-soaked
cocoa sponge cake, cocoa crumble, lemon mousse, Coated in 31%
white chocolate.

1-2:5-4-5-6

GOTHIC Ron Santa Teresa 1796 Martini Fiero, zumo de pina,
BREEZE citricos, sirope de almendra

, Santa Teresa 1796 rum, Martini Fiero, pineapple juice,

citrus, almond syrup
AFRUTADO, DULCE, EXOTICO | FRUITY, SWEET, EXOTIC

FLOR DE PASION

Mousse de chocolate negro 70% con caramelo, bizcocho de
chocolate, crujiente de praline, interior de crema de flor de pasion,
cremoso de chocolate 55% y bano crujiente de cholate negro 70%.

70% dark chocolate mousse with caramel, chocolate sponge cake,
praline crunch, passionflower cream center, 55% chocolate cremeusx,
crisp 70% dark chocolate coating.

1-2:5-4-5-6-7-8

GOLDEN Vodka Grey Goose, licor de naranja, cordial de
HOUR manzana, sirope de almendras, fruta de la pasion
! Grey Goose vodka, orange liqueur, apple cordial,

orgeat, passion fruit
AFRUTADO, CITRICO, EXOTICO | FRUITY, CITRUS, EXOTIC

Todos los postres: 10€ , Sugerencia de coctel: 17€
All desserts: €10 Suggested cocktail: €17



POP-UP
BY LATELIER

LIMON

Mousse de limon, crema de limon con pimienta timut, mermelada de
limoén, crumble de almendra y cobertura de chocolate blanco.

Lemon mousse, lemon cream with timut pepper, lemon marmalade,
almond crumble, white chocolate coating.

1-2:3-4-5-0

FLOWER Tequila Patron Silver, Martini Floreale, citricos,
POWER sirope casero de lavanda

! Patron Silver tequila, Martini Floreale, citrus,
homemade lavander syrup

FRESCO, CITRICO, FLORAL | FRESH, CITRUS, FLORAL

OLIVA

Tartaleta de cacao con ganache cocida de chocolate 70% y geléee
de aceite de oliva. Coronada con una aceituna hecha con mousse
de vainilla, crema de aceite de oliva y bano de chocolate.

Cocoa tartlet with baked 70% chocolate ganache and olive oil gelee.
Topped with an olive-shaped vanilla mousse, olive oil cream,
chocolate glaze.

1-2:3-4-5-0

RECIOTO Roccolo Grassi - Recioto di Soave

DI SOAVE Garganega | DOCG BROIA, VENETO

! ELEGANTE, COMPLEJO | ELEGANCE, COMPLEXITY
[ Gluten / Gluten /4 Frutos de Cascara Nuts 7 Mostaza / Mustard

2 Leche / Milk 5 Cacahuete /Peanuts 8Sésamo  Sesame

5 Huevo Egg 6 Soja Soy



