GIANNI S

THE VILLA CASA CASUARINA

DOLCE DESSERT

STRAWBERRY SHORTCAKE 18

Strawberry cremeux with vanilla bavaroise garnished with strawberry caviar and fresh
berries

Wine pairing Elder Freeman: Prosecco,Elderflower,lemon 18

BERRY SEDUCTION 16

Mixed with Berries with Vanilla crumbles and Vanilla ice cream

Wine pairing Icewein nniskillin : Vidal 25

TRIPLE CHOCOLATE MOUSSE “TEMPTATION” 16

White, milk,, and dark chocolate mousse garnished with red chocolate glaze

Wine pairing  Graham’s Port :10 years Tawny 22

COCCATA DI CHOCOLATE 20

Chocolate Molten Cake with Vanilla Ice Cream

Wine pairing Sandman port: LBY 18

COCONUT PANNA COTTA 16

Malibu macerated pineapple, raspberry ganache, mango passionfruit ganache; fruit gelee,
crispy meringue

Wine pairing Sauternes Castelnau de Suduiraut: 20

EXECUTIVE PASTRY CHEF MIKEL PICHS

GIANNI S

THE VILLA CASA CASUARINA

SIGNATURE COCKTAILS
ONYX HOLIDAY PUNCH 20
Bumbu Barbados Rum, Tropical Juices and Mixed Fresh Berries
COCO CASUARINA 20
Ciroc Coconut Vodka, Malibu Coconut Rum, with refreshing coconut milk
PASSION IN THE MANSION 26
Passion Fruit Vodka ,Passion Fruit Seeds , Simple Syrup, Fresh Lime Juice & Prosecco
TRUFFLE MARTINI 29
Allaire Vodka, Truffle Shavings, Olives
BERRISACE COLLINS 24
Beluga Noble Vodka, Fresh Berries, Fresh Lemon Juice & Dash of Sparkling Soda

LYCHEE MARTINI 22
Vanilla Vodka, Soho Lychee Liqueur & Lychee Juice

24 KARAT GOLDEN MARGARITA 24

Codigo 1530 Blanco Tequila, Grand Marnier, Freshly Squeezed Orange & Lime Juice, Salted Rim &

Gold Flakes
BLUEBERRY & BASIL GIANTINI 24

Hendricks Gin, Fresh Muddled Mint Leaves, Simple Syrup & Fresh Lime Juice & Simple
Syrup

MOIJITO DELAVILLA 24

Plantation Rum, Fresh muddled mint leaves, house made simple syrup and fresh
lime juice finished with sparkling water

RASBERRY CAIPIRINHA 22

Leblon Cachaca, Muddled Lemons & Raspberries, Simple Syrup
lime juice finished with sparkling water

EMPIRE OLD FASHIONED 24

Redemption Bourbon, Simple Syrup , Hellfire Bitters




