BY OC

DESSERT & LIQUEUR MENU



DESSERTS
POSTRES

DAME BLANCHE

Vanilla ice cream, créme chantilly, chocolate fudge, yogurt crisp /
Helado de vainilla, crema de chantilly, fudge de chocolate, yogur crujiente

OCEAN CLUB PISTACHIOSU

Our take on a classic /
Nuestra version de un cldsico

BANOFFEE MESS

Roasted coconut, condensed milk, lemon caramel, golden ice cream /
Coco asado, leche condensada, caramelo de limén, helado dorado

CHOCOLATE FONDANT - FONDANT DE CHOCOLATE

Sangria jelly, yogurt ice cream, fresh berries /
Gelatina de sangria, helado de yogur, bayas frescas

CREPES

Pancakes, hazelnut, chocolate, bourbon vanilla ice cream /
Panqueques, avellana, chocolate, helado de vainilla bourbon

PANACOTTA

Muscovado Sugar, Tahiti vanilla, wild berries /
Aziticar mascabado, vainilla de tahiti, bayas silvestres

ASSORTED SORBETS AND ICE CREAMS -
SURTIDO DE SORBETES Y HELADOS

Pick and choose, served with fresh berries / Escoja y elija, servido con bayas frescas
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LIQUEURS

AMARETTO DI SARONNO
BAILEYS

LICOR 43

TIA MARIA

SAMBUCA
JAGERMEISTER
LIMONCELLO
PACHARAN ZOCO
COINTREAU

GRAND MARNIER

SPECIAL COFFEES

IRISH COFFEE
ITALIAN COFFEE
FRENCH COFFEE

COGNAC & BRANDY

CARLOS |
REMY MARTIN V.S.0.P
HENNESSY X.O.
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DESSERT WINES

MAURY AOC 129
Mas Ameil (Musquat)

SCOTCH & SINGLE MALTS

JOHNNIE WALKER BLACK LABEL 16
JOHNNIE WALKER BLUE LABEL 32
DEWAR’S WHITE LABEL 14
CHIVAS REGAL 12 16
CHIVAS REGAL 18 18
CHIVAS REGAL 21 25
GLENMORANGIE 10 YEARS 16
GLENFIDDICH 12 YEARS 16
CARDHU GOLD RESERV 18
SPECIALS

CALVADOS DU PAYS D’AUGE 24
GRAPPA NONINO UE UVAROSSO 14
POIRE DU VALAIS “WILLIAMINE” 16
RUM HAVANA 15 YEARS 32
HAVANA MAXIMO 929
ORUJO DE GALICIA 14

OPORTO 29



“In complilance with EU Regulation N° 1169,/2011, we would like to inform you
that we have at your disposal information on the allergen content of our dishes.
Simply request this information from any of our employees.”

“This establishment complies with Royal Decree 140/2006 of 1st os December
regarding Parasitic Anisakis in fish products for those establisments supplying
food for final consumption ti individuals or groups.”

“En cumplimiento del Reglamento (LE) N° 1169/2011, le informamos que tiene a su
disposicion informacion sobre el contenido en alérgenos de todos nuestros platos, rogamos
solicite dicha informacién al personal del restaurante.”

“Este establecimiento sigue el REAL DECRETO 1420/2006, de 1 de diciembre sobre
Parasitosis por Anisakis en productos de la pesca suministrados por establecimientos que
sirven comida a los consumidores finales o a colectividades.”

Avda. Lola Flores s/n - 29660 Nueva Andalucia - Marbella (Espafia)
Tel: +34 952 908 137 - reservations@oceanclub.es



