To place your order, please dial 1118 and the team will assist with pleasure.

Dessert menu availability: 12:00 pm - 7:00 am

Artfully crafted cakes featuring exceptional flavors, premium ingredients, and elegant presentations.

FRUIT TART uss el
Vanilla tart, pastry cream, wild-berry gel, fresh seasonal fruit.
ICED CHOCOLATE CUBE 150g €16
Tender chocolate sponge, cream filling, chocolate glaze.

10 €16
APPLE PIE &
Almond tart, caramelised apple compote, cinnamon mousse
Sugar-coated hazelnuts, vanilla and lime Chantilly cream.
Celebrating cherished local flavors and comforting favorites, thoughtfully prepared with a refined touch.
SOUR CHERRY PIE 145g €14
Shortcrust pastry, sour cherry compote, almond crumble.
HONEY CAKE 130g €14
Honey sponge layers, sour cream filling.
TRADITIONAL SWEET CORNBREAD 1258 <15
Polenta mousse, corn panna cotta, dried plums poached in red wine
Breton shortbread, marinated plum.
Richer cakes with strong espresso and cappuccino attachment.
Roasted walnut sponge, chocolate cream filling, chocolate glaze with walnuts.
CARROT CAKE 135¢ €15

Carrot and nut sponge, light cream cheese filling.

At The Chedi Lustica Bay, we are dedicated to making a positive impact on the environment and local community.
By sourcing products locally, we ensure they have been obtained from sustainable sources.

@ GLUTEN FREE @ VEGETARIAN @ LACTOSE FREE @ VEGAN @ LOCALLY SOURCED @ NUTS FREE

All prices are quoted in euros, inclusive of VAT and subject to a 10% service charge.

Please note that a EUR 5 charge applies for each delivery to the room.





