
Dessert
Summer 2024



Dessert Menu

Summer
2024 Opera: almond 

and coffee 			           | € 18

100% mango 		          | € 20

Pistachio, grapefruits 
and wasabi 			          | € 18

Chocolate and cocoa bean     | € 20

Elderberry, 
rhubarb and nettles	         | € 18



Wine and spirit 
pairing - by the glass

Essenza                                                                              
Ca’ Lufera 			           | €15

Inevitabile                                                                         
Cortenera 			           | €12

Passito di Pantelleria 
“Ben Rye”                               
Donna Fugata 		          | €12

Passito di Pantelleria 
Turbé                                        
Murana 			           | €12

Sauternes 
“Château Laville”                                      
Laville 			           | €15

Sauternes 
“Les Justice”                                               
Château Les Justice 	         | €15

Sauternes Château 
Piada Cru Bourgeois              
Château Piada 		          | €15

Sherry 
“Pedro Ximénez” 2008                                  
Montilla Moriles 		          | €15

Soave Recioto 
“I Capitelli”                                          
Anselmi 			           | €12

Tal Luc                                                                                 
Lis Neris 			           | €15

Valpolicela Recioto Rosso                                           
Ca’ dei Maghi 		          | €12



Allergens
OPERA – peanuts

MANGO – eggs, diary products

PISTACHIO – peanuts, diary 

products, eggs, cereals

CHOCOLATE – diary products, 

peanuts, eggs

ELDERBERRY – diary products, 

eggs

Tancredi Restaurant

Sirmione - Italy

www.tancredi-sirmione.com 
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