DESSERTS

(G

TEMAICAL

TEQUI ACANT NA




TEMALEAL

SKILLET PLANTAIN FOSTER 7 TRES LECHES CAKE 6
BREAD PUDDING, VANILLA ICE CREAM, RUM, “THREE MILKS BREAD,” WHIPPED CREAM,
CARAMEL SAUCE, POWDERED SUGAR FRESH BERRIES, SHAVED COCONUT
MEXICAN BROWNIE 7 CHURROS 6
VANILLA ICE CREAM, CARAMEL SAUCE, TWISTED FRIED DOUGH, CINNAMON SUGAR,
WHIPPED CREAM, MEXICAN CHOCOLATE SAUCE CARAMEL SAUCE, SIDE OF MEXICAN CHOCOLATE
FLAN 6 FRIED ICE CREAM 6
EGG COCONUT CUSTARD, CARAMEL SAUCE, CORNFLAKE & COCONUT CRUST, VANILLA ICE
MIXED BERRIES, TOASTED COCONUT CREAM, MEXICAN CHOCOLATE, WHIPPED CREAM

AFTER DINNER SPECIALTIES

FROTHY MEXICAN HOT CHOCOLATE 6
MEXICAN CHOCOLATE STEAMED WITH MILK

MARTINI CAFE DEL EXPRES 13
THREE OLIVES TRIPLE SHOT ESPRESSO VODKA, STOLI VANIL, BAILEY'S, LAVAZZA ESPRESSO

CAFE BORRACHO 12
EL CHARRO ANEJO TEQUILA, KAHLUA, FRANGELICO, CREAM

MEXICAN COFFEE 12
PATRON X/O CAFE, CINNAMON, COFFEE, WHIPPED CREAM

AGRIDULCE 11
PUNT E MES, PASSION FRUIT BITTERS, JARRITOS GRAPEFRUIT SODA

DESSERT WINE, SHERRY & PORT COFFEE & TEA

MICHELE CHIARLO ‘“NIVOLE” MOSCATO D'ASTI 9 COFFEE 3 CHAMOMILE CITRUS 3
JORGE ORDONEZ, MALAGA #2 VICTORIA 10 LAVAZZA ESPRESSO 3 AFRICAN NECTAR 3
FONSECA 10 YR. TAWNY PORT 10.5 DOUBLE ESPRESSO 4 ORGANIC SPRING JASMINE 3
ALVEAR “‘PEDRO XIMENEZ 1927" SOLERA SHERRY 11 CAPPUCCINO 4 BOMBAY CHAI 3

GREEN TEA TROPICAL 3 ORGANIC EARL GREY 3
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