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Zuppa inglese
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___-«Chantilly mascarpone
_.-=Creama pasticcera
_---+Savoiardi campari
"""""""""" *Ganache al ciocco
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Savoiardi Crema Pasticcera Bagna Campari
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Chantilly Mascarpone
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Torta al limone
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__«Crema limone

_.=Crema mascarpone di cottura
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Pasta Frolla
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Crema mascarpone di cottura
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Tiramisu
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-« Savoiardi per la torta (+ Bagna caffe’)
--«Crema tiramisu

-*Savoiardi per la torta (+ Bagna caffe’)
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Tartufo di pizzo (semifreddo)
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__«Glassa cioccolato

—————— « Semifreddo nocciola (+ Mascarpone)
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Meringa Italiana (for semifreddo) Salsa cacco
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