
ta r ta  p u e n t e  v i e s g o , we made this recipe for a 
friends’ wedding this summer. Caramelised pastry, sobao 
(traditional sponge cake from Cantabria) with licqueur 

cream crème pâtissière,  served with homemade ice cream 7,5

ta r ta  d e  c h o c o l at e  c r u j i e n t e 
crunchy chocolate cake, Parisian style  7,5

ta r ta  c r u j i e n t e  d e  c a c a o , vegan cocoa cake  7

d a c q u o i s e  e s p e c i a l  d e l u z - r e c h : 
almond crocante stuffed with hazelnut 

ice cream with chocolate sauce 7,5

ta r ta  tat i n  with fait maison pastry and fresh fruit 
of the day, served with homemade vainilla ice cream  7,5

ta r ta  d e  q u e s o  e c o l ó g i c o  organic 
fresh cheese from Los Tiemblos cheesecake 

with blueberry jam from Cantabria 7,5

ta b l a  d e  q u e s o s  i n t e r n a c i o n a l e s : 
International cheese tasting: Stillton, from Nottingham; 

comté, from Granges-Narboz; matured Dutch gouda, 
sheep cheese Fariza, in Arribes de Duero y and 
goat from Santa Gadea, in Burgos mountains  8

h o m e m a d e  d e s s e r t s


