Restaurante Boccalino
PLAZA SAN ISIDORO 9, LEON (Leén)
Tel: 987 223 060
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OUR DESSERTS

Chocolate fondant with ice cream

Belgian chocolate fondant with a liquid heart
served with ice cream

Brookie with ice cream

Juicy chocolate brownie with nuts and American-
style cookie with chocolate chips and ice cream
Caramelized cookie cake

Fluffy sponge cake and a delicious cream made
with Lotus Biscoff cookies along with pieces of the
same cookie.

Brownie with walnutswith ice cream

Genuine American brownie with walnuts with a
scoop of ice cream

Death by chocolate cake

Intense chocolate cake, cocoa sponge with smooth
chocolate cream and crunchy pure cocoa chips
Red Velvet Cake

Red velvet cake

Gourmet cheesecake

Creamy cheesecake, traditional Basque recipe,
made with cream, eggs, and fresh cheese baked to
perfection

Tart Granny

Grandma's cake made with cookies, cocoa
mousse, and custard topped with pieces of sponge
cake and cocoa cookie.

Pastel de zanahoria

Carrot and walnut cake with cream cheese

Molten cheesecake

Creamy individual cheesecake made with cream
cheese, egg, and butter

W affle with chocolate and whipped cream

Waffle with hot chocolate and whipped cream
Homemade French toast with a scoop of ice cream
Homemade brioche with milk and cinnamon,
toasted with sugar and egg yolk, served with ice
cream

Crepefilled with chocolate

Pancakes - Pancakes with chocolate

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €
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The Temptation Limoncello

Flavor of limoncello liqueur and the freshness of
lemon ice cream

The Temptation Coffee

Coffee and cream ice cream with coffee sauce and
chocolate chips

The Temptation of Cream and Chocolate

Molten chocolate ice cream, whipped cream, and
chocolate sauce

Whiskey tub

Whiskey sponge cake base and mantecado ice
cream covered with egg yolk and cream

Creme brQlée#Crema catalana

Ice cream flavored with lard covered in egg yolk
and burnt sugar

Cream puffs (4 units)

Profiteroles filled with cream

I ce cream bonbons (10 units)

L emon sor bet

Lemon sorbet served in its natural peel
Coconut ice cream

Coconut ice cream in its natural shell
Cream cup with walnuts

Classic cup of whipped cream with walnuts
Oreo Cup

Oreo ice cream with Oreo cookie pieces
Florence Cup

Chocolate, Oreo, and hazelnut ice cream
Tricolor Cup

The classic combination of chocolate with
strawberry and cream

Fondant Cup

Vanilla ice cream with chocolate

Banana split

A classic with vanilla, chocolate, and strawberry
ice cream accompanied by banana and whipped
cream.

Smoothie with or without whipped cream
Flavors to choose

Pistachio cup

Pistachio and cream ice cream combination

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €

7,00 €
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HOMEMADE DESSERTS BOCCALINO

Tiramisu made with Viola Massa Amar etto 7,00 €
Affogato coffee with Villa M assa Amaretto 7,00 €
Sicilian cannoli 7,00 €
cream-filled
Panna cotta with red fruits 6,00 €
Custard 6,00 €
Gluten-free
Rice pudding 6,00 €
Gluten-free
caramel custard with whipped cream 6,00 €
Lemon Cream 6,00 €
Gluten-free
Natural Greek yogurt 3,00 €
Gluten-free
| ce cream sundae of your choice 7,00 €

Make your own ice cream cone with your three
favorite flavors.

Allergen Information

@ Cereals with gluten © Crustaceans “ Eggs © Fish

Peanuts e Soybeans O wmik O Tree nuts

o Celery © Mustard ® sesame ® 5o, (sulphites)
Lupin Molluscs

Allergen information is displayed in accordance with Regulation (EU) No 1169/2011 on the provision of food
information to consumers.

Depending on each menu and on the information provided by the establishment, dish allergens may or may not
be shown. Where indicated, the information is for guidance only and may contain errors or omissions, and
there may also be traces due to cross-contamination. If allergens are not shown on the menu, the customer
must explicitly check with the establishment before ordering or consuming.

The establishment’s responsibility relates exclusively to the information it provides directly to the customer at
the time of ordering and service, after the customer has expressly communicated their allergies or
intolerances and requested confirmation of the dish composition. The customer must always inform the
establishment of their allergies/intolerances and confirm the suitability of the dish before ordering and
consuming it. The data shown on ConMenu are for information purposes and may contain errors or omissions;

ConMenu does not guarantee their accuracy and accepts no liability for their use.
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