
Desserts
     

MILK CHOCOLATE PEANUT BUTTER
CROQUANT roasted plantain ice cream

11

GUAVA TORTICAS DE MORON
tropical fruit, meyer lemon sorbet

13

WARM CHOCOLATE CAKE
candied hazelnuts, frangelico-whipped 

cream

14

TRES LECHES
cuban san lino rum-raisin ice cream, 

chili-confit pineapple

12 

 COCONUT MERINGUE PANNA COTTA 
key lime sorbet sauce

 12

CUBAN FLAN “HAVANA”
orange cointreau fool, coffee crumbs, 

all spice-coffee granita

11

ANANAS GILDAS
      banana-passion fruit & pina colada 

sorbet, pomegranate caramel, meringue

12

DESSERT SAMPLER

coconut rocher, macaron, bldie 
brownie, chocolate truffle, mini trio of 

cookies

13

ICE CREAM & SORBET 

7

SORBET : banana-passion fruit, pina 
colada, coconut-lime, meyer lemon

ICE CREAM : lemon ricotta, gianduja
chocolate, banana, rum-raisin

AFTER DINNER DRINKS

Moscato D’Asti , Vietti, Italy			     12

Moscatel, J. Ordonez No.2  Victoria, Spain      12

Ice Wine, Heinz Eifel, germany  		    20

Torrontes, Late Harvest, Santa Julia, Argentina   14	

royal tokaji “mad cuvee” hungary  	                12

Lillypilly, Noble blend, Australia		    14

Porto, Fonseca, bin 27 Portugal  		      9 

Porto, smith woodhouse Vintage 1985 	   30

porto, Ferreira 20yr Tawny, Portugal	   18

Porto, Taylor Fladgate, 20yr Tawny		    16

Porto, Brodbent, Colheita Madeira 1996	   15

Remy Martin, VSOP				      18

Courvoisier, VSOP				      17

Delamain, XO					       25

Martel Cordon Blue				      40

Grand Marnier				      13

Limoncello, G.Bertagnolli			     14

Grappa, Sarpa Di Poli				     19

		       Coffee BY

   
Freshly brewd coffee			       6

Espresso					         6

Americano					         6

Cappuccino					         7

Latte						          7

all available decaffeinated

TEAS BY JOJO TEAS
7

earl grey, english breakfast, 
silver needle (white tea), 

rooibos, green jasmine, chamomile, 
genmaicha (green tea with roasted

 brown rice), peppermint


