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Té nderuar mysafiré

Pér njé eksperiencé ideale né Swiss Diamond Hotel Prishtina,
ne ju rekomandojmé pérzgjedhjen toné té émbélsirave té cilat
shogérohen né menyré té pérkryer me verérat e émbla.

Dear Gourmets

For an ideal experience at the Swiss Diamond Hotel Prishtina,
we recommend our selection of desserts that are
perfectly accompaniment with sweet vines.
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@a%m / Gheese
——FT e

Gorgonzolla
Edamer
Djathé dhie / Goat cheese
Djathé delesh / Sheep cheese
Mozzarella
Parmesan
Brie

—=F—

@/'a%mt Sﬁovqémﬁen me _fruta té marinuara, arra, rrush dhie dardhé

Cheese is acmm])anie(/ /y mar‘ma/e({ ﬁuz’/s, nuts, grapes and pear

€10.50
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Smbélsira
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Parfe me shije kafeje

Shérbehet me krem hopla dhe luleshtrydhe
* %k Kk

Sfoliat krokante

Fistik, krem shantiji dhe fruta pylli
* %k Kk

Créme Brilée

Shogéruar me fruta té freskéta

* Kk kK k

lce bomb me akullore

* % Kk Kk

Torté me mjedér

Shogéruar me fruta té freskéta dhe krem mascarpone

1. 0.8.8.8.1

Tortiné me vanilje dhe salcé cokollate
* %k k k k

Sallaté frutash
Shogéruar me akullore vanilje
* %k kX

Pjaté “fantazia e pastigerit”
Tiramisu, panakota, krem karamel
dhe semifredo me limon

* ok k Kk

Trilece

Embeélsiré tradicionale e shogéruar me akullore vanilje

€ 4.50

€ 5.00

€ 4.50

€ 5.50

€ 4.50

€ 5.00

€ 5.00

€ 8.00

€ 4.00
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YPesserts
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Coffee flavored parfaits

With Hopla cream and strawberries
* % Kk K k

Crispy Pastry

Pistachio, cream and forest fruits
* % %k K Kk

Créme Brilée
Accompanied with fresh fruits

* % Kk % k

lce bomb with ice cream
* % K % %

Raspberry cake
Accompanied with fresh fruits and mascarpone cream
* %k kK

Cupcakes with vanilla and chocolate sauce
* %k %k k

Fruits Salad

Accompanied with vanilla ice cream

* %k Kk Kk k

The dish "The confectioner's imagination"

Tiramisu, panna cotta, caramel
and semifreddo with lemon

* %k * Kk Kk

Trilece
Traditional dessert accompanied by vanilla ice cream

€ 4.50

€5.00

€ 4.50

€ 5.50

€ 4.50

€5.00

€ 5.00

€ 8.00

€ 4.00
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Veréra / Wines

——F e

Verérat e rekomanduara nga mjeshtri yné i bodrumit
Wine recommendation of our cellar master

QA9
o

c%oqémm’ émbélsirat me veré té émbel Jtaliane
C?Jou can accompany the desserts with sweet talian wine

SASIA PERSHKRIMI VITL CMIMI
‘ VOLUME ‘ DISCRIPTION ‘ YEAR ‘ PRICE ‘
Rivetto Moscato D'Asti 0,151 Goté / Glass 2011 | €6,00

Rivetto Moscato D'Asti 0,751 | Shishe/Bottle | 2011 | € 28,00



