
desserts



T E M A Z C A L

Coffee & Tea 
Coffee   3
Lavazza Espresso   3
Double Espresso    4
Cappuccino    4
Green Tea Tropical    3

Chamomile Citrus    3
African Nectar    3
Organic Spring Jasmine    3
Bombay Chai    3
Organic Earl Grey    3

Dessert Wine, Sherry & Port
Michele Chiarlo “Nivole” Moscato D’Asti   9
Jorge Ordonez, Malaga #2 Victoria   10
Fonseca 10 yr. Tawny Port   10.5
Alvear “Pedro Ximenez 1927” Solera Sherry   11
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Skillet Plantain Foster   7 
Bread pudding, vanilla ice cream, rum,  

caramel sauce, powdered sugar

Mexican Brownie   7
Vanilla ice cream, caramel sauce,  

whipped cream, Mexican chocolate sauce

Flan   6
Egg coconut custard, caramel sauce,  

mixed berries, toasted coconut  

Tres Leches Cake   6
“Three Milks Bread,” whipped cream,  

fresh berries, shaved coconut

Churros   6
Twisted fried dough, cinnamon sugar,  

caramel sauce, side of Mexican chocolate

Fried Ice Cream   6
Cornflake & coconut crust, vanilla ice  

cream, Mexican chocolate, whipped cream

Frothy Mexican Hot Chocolate   6
Mexican chocolate steamed with milk

Martini Café Del Expres   13
Three Olives Triple Shot Espresso Vodka, Stoli Vanil, Bailey’s, Lavazza Espresso

Café Borracho   12
El Charro AÑejo Tequila, Kahlua, Frangelico, cream

Mexican Coffee   12
Patron X/O Café, cinnamon, coffee, whipped cream

Agridulce   11
Punt e Mes, passion fruit bitters, Jarritos Grapefruit Soda

After Dinner Specialties


