D

Valrhona chocolate soufflé with va

mediterranean grill

esserts

nilla sauce

Coffee Panna Cotta with almond crisp

Tiramisu PEPPERS! style

Creme Briulé with chestnuts

Pancake filled with vanilla ice cream, Amaretto chocolate sauce

Seasonal Sorbet, freshly prepared

Cheese
Served with Cremona mustard fruits and stone oven bread

Palpusztai cheese made in the area of Sopron, Hungary
Soft cheese from cow milk with robust to strong flavors

Gorgonzola dolce from the area of
Mild blue cheese from cow milk; try it with

Taleggio cheese from the area of T

Bergamo, Italy
a sweet Tokaj wine

reviso, Italy

Soft cheese from cow milk with slightly sweet and acidulous flavors

Cheese sampler
Choose three types of cheese above

Illy Coffee
Espresso 800
Cappuccino 850
Melange 850
Caffé ristretto 800
Caffé latte 800
Latte macchiato 800
Espresso macchiato 800
Hot chocolate 800
Double espresso 1100
Tea
Ronnefeldt tea 1100

Selection of leaf, herbal
and fruit teas

Dessert Wine

Szamorodni sweet
2004 Degenfeld

2003 Szepsy Cuvée
AszU 6 puttonyos

2003 Dobogd pincészet

2002 Szepsy Istvan
Sandeman Rich Golden
Royal Oporto Tawny
Digestives
2cl
Fernet Branca 850
Jagermeister 850
Zwack Unicum 650
Unicum Next 650

All prices in Hungarian Forint (HUF), Taxes included

The Peppers! Mediterranean Grill is proudly supporting the Red Nose Clowndoctors
Foundation with €1 donation with every lunch, dinner and Sunday Brunch sold.

If you wish to add to the donation please let your waiter know.
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