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POSTRES / DESSERTS

Brownie 096

Servido con helado de lychee, acompafado de salsa de chocolate y menta, y
finalizado con una suave espuma de cacahuete
096 Brownie
Served with lychee ice cream, complemented by a chocolate and mint sauce, and
finished with a light peanut foam

11

Mousse de chocolate infusionado en naranja de Soller y chile morita

Crumble de cacao, sorbete artesanal de hibisco y frambuesa con un toque de sal d’Es
Trenc
Chocolate mousse infused with Séller orange and morita chili

Cocoa crumble, artisanal hibiscus & raspberry sorbet with a touch of Es Trenc sea salt
11

Tarta de queso de oveja mallorquina

Servida con salsa de guayaba, con textura cremosay equilibrio entre dulce y acidez
Mallorcan sheep’s milk cheesecake

Served with guava sauce, offering a creamy texture and balanced sweet-tangy notes

11

Pina a la Parrilla Estilo “Al Pastor”

Con salsa sedosa de chocolate blanco vegano, coco, cardamomo y yuzu
Sweet “Al Pastor” Grilled Pineapple

With vegan white chocolate, coconut, cardamom and yuzu sauce
11

Seleccion de sorbetes artesanos

Chocolate, pepino, lichiy frambuesa, refrescante y vibrante
Artisan sorbet selection
Chocolate, cucumber, lychee, and raspberry, refreshing and vibrant
8
@o96mallorca @mestis.santacatalina
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https://www.google.com/maps/place/data=!4m2!3m1!1s0x12962d048ac3114d:0x4e254acecf166e6e?sa=X&ved=1t:8290&ictx=111
https://www.google.com/search?q=o96&rlz=1C1HKFL_esES1193ES1198&oq=o96&gs_lcrp=EgZjaHJvbWUqCggAEAAY4wIYgAQyCggAEAAY4wIYgAQyEAgBEC4YrwEYxwEYgAQYjgUyBwgCEAAYgAQyBwgDEC4YgAQyBwgEEAAYgAQyBggFEEUYPTIGCAYQRRg9MgYIBxBFGDzSAQgyOTU4ajBqN6gCALACAA&sourceid=chrome&ie=UTF-8
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