CIP’S

BY CIPRIANI
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From the Venetian canals to the shore of Maundays Bay, the alfresco
ambience and enchanting flavours of the famed Cip’s Club now satiate
the senses, as classic Italian flair and true Caribbean essence distinguish

a menu of delicious specialities.



TIRAMISU 18 PISTACHIO AFFAIR
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Traditional recipe 037,121 Grappa, Ponche Caribe Pistachio, cream, White creme de cacao

PANNA COTTA ALLA VANIGLIA 18 SORBETTO
Vanilla panna cotta, citrus caramel sauce, Mutiny, Bergamot sorbet, Prosecco

almond streuselL @781
NOSTRO TIRAMISU

TARTUFO CIOCCOLATO E NOCCIOLE 18 Vodka, Kahlua, Cold-Brew Coffee, Madelaine Syrup, Mascarpone

Chocolate and hazelnut “Truffle” semifreddo & 7819

AMARENA OLD FASHIONED

o bortios o e Knob Creek, Amaro Angostura, Amarena Syrup, Cacao Bitters
Fresh berries, limoncello sorbet @2V

GELATI E SORBETTI ARTIGIANALI 7 per scoop
House made Ice cream and seasonal fruits sorbets & 71

TO SHARE

GELATO ALLA CREMA CIPRIANI 39
Our made to order “Crema Antica Fiorentina”
lce cream ¢ 7819

Please allow 20 minutes preparation time

Certain dishes and beverages may contain one or more of the 14 allergens designated by EU Regulation No.
1169/2011. Please let us know if you have any allergies or special dietary requirements,
or if you need any further information.

THE DESIGNATED ALLERGENS AND PRODUCTS ARE:
(1) Cereals containing gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Nuts
(9) Celery (10) Mustard (11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs
(15) Suitable for vegetarians (V) Suitable for Vegan

13% GST TAX & 15% SERVICE CHARGE WILL BE ADDED TO GUEST FOLIO



