Casalblanca
PeSSERT MeNU

Qouble Sfudge & hocolats &uke

Made for the chocolate lovers. Starding with three layers of delciously
masy, dark chocolate cake and sandwichked with generous layers of zach,
creamy chocolate fadge icing then fAnished with shavings of fine chocolage.
IS8 6.00

. . ,

Ciramisi
Ltalian dessert made on (wo layers of sponge cake soaked with esprasso and
coffée Lgueur; rchly layered with cream and reql marscgpone cheese and

Lnished with & dusting of cocoa.
Ts8 6.00

Ruesills (caramel flan)

Llxquisic bome made Han covered in delicious caramel sauce. You must
gIVE 1§ & {2y
adESw

G hocolate CMousse

Creamy and Havortil chocolate mousse (qpped with & (ouch of whipped
cream.

a8 S0

G hessecake

Starting with 4 delicious butery graham cracker crust, layer o 4
traditional cheesecske flling and slowly bsked (o pertéciion.
088 6.00

CBrowrie with ice-oream
Small, rich, chocolate, baked cake-sliced, served with cresmy vanilla
zce-cream and (opped with whipped creéam.
58 7,50

Soe - Gream

Two scogps of delicious ice - cream in three classic favors: sirawberzry,
vanills & chocolate.
08 4.50




Casablanca
COFFee MeNU
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200
250
3.00
3.00
3.00
550
200

Special Coffees

a5 s
Strish coffee 250
(with Lash whiskey)
Sirdian coffee 250
(with Amarettc)
QBpanish coffee 250
(with e Maris Lgueur)
CSfrench aoffes 280
(with Grand Marnier/
Chhinese coffee 250
(with Kahlis, Amaretto & Baileys)
Caribbean coffée 750

(with Meyers Kem)



