
ESPECIALES DEL DIA

Spiced Pumpkin Flan 8.00

POSTRE / PASTRY

*Aztec Chocolate Cake
whipped crema • spicy pecans

Banana Cream Pie
homemade whipped cream • graham cracker crust

Souffléed Key Lime Cheesecake
graham cracker crust

Tres Leches
passion fruit sauce • prickly pear sauce

*Mexican Chocolate Cream Pie
meringue crust • sliced almonds • whipped chocolate mousse

Pastel Rufina
puff pastry • sweetened cream cheese • chocolate chunks • fresh berries

Flan
homemade caramel sauce

*Brownie Sundae
vanilla bean ice cream • caramel • chocolate sauce • whipped cream

Any of the Above Desserts 7.50

Dessert Assortment
Select any 2 half slices 9.00
Select any 4 half slices 15.50

Homemade Ice Cream 
A la mode 2.50
One scoop 3.50
Two scoops 5.00

*Not suitable for those with nut allergy. 
Please advise us if you have any food allergies.

GALLETAS / COOKIES

Double Chocolate Scooter Cookie 2.50
*Crispy Mexican Sugar Cookie 2.50
*Coconut Apricot Paja 3.00
*Chocolate Brownie 3.00

PREMIUM LEAF TEAS

Rooibos • Chamomile • Moroccan Green Mint
English Breakfast • Organic Fruit 3.00

COFFEE DRINKS

Espresso 3.25
Cappuccino 4.50
Café Latte 4.50
Café Mocha 4.75
Mexican Hot Chocolate 3.75
Mexican Coffee tequila • kahlua 7.75
Frangelico and Steamed Milk 7.50
Keoke Coffee  brandy • kahlua 7.50
Satin Coffee  baily's • tuaca 7.50
Irish Coffee  jameson irish whiskey 9.50
Café de Olla spiced mexican latte • dark roast espresso
cinnamon • orange zest • allspice • clove • piloncillo sugar 5.25

FINE SPIRITS

Patron XO Café Liquor 9.75
Cockburn’s 10 year Port 12.00
Krohn Porto Largrima (White) 6.50
Krohn Porto Colheita 1996 15.00
Krohn Porto L.B.V. 2003 10.00
Alycyone • Tannat Dessert Wine • Uruguay 18.00
Benedictine 10.00
Remy Martin VSOP 21.00
Martell Cordon Bleu 25.25

We proudly serve organic regular coffee and espresso.


