f°STK6§ / JeSSertS

raS[I»el de cwulate on crema
de Moje r"(olmw y lnelaJ° de Vam‘l |a
Warm chocolate cake with a cream of mole poblano
sauce and a froth of spiced Mexican hot chocolate,
sprinkled with crushed peanuts, corn nuts and
cocoa beans. Served with a scoop of

home-made vanilla ice cream.
$7.00

ragtel de tre |ecLeS con pina
A traditionadl take soaké&d in Myers rim and three kinds of
milk, with a rum and milk foam, fresh pineapple

gelatin and a pineapple salsa. Served with

Mar1arita, a new WAY!

We have reinvented a Mexican classic to create a
light and refreshing dessert. Hibiscus and margarita
sorbets are served with a meringue froth,
tequila“jello”, and fresh orange and lime.
$7.00

Café de 9la
A Mexican custard of milk chocolate and Chiapas
coffee, with a gelatin of Kahlua liqueur and spiced
syrup of brown piloncillo sugar. Sprinkled with
crumbled cookies and almonds and served with
a scoop of star anise ice cream.

a scoop of dark caramel ice cream.
$7.00 $7.00
CQeQC cy'aJ"c"O“al Y wolderna Nce\/e$ Y belaJ"é_ UV&IJOS JEl dia
A traditional sweet caramel made from goat’s milk, our choice of'icé créams’and
with crumbled Mexican shortbread, sprinkled with sorbets of the day
caramelized cinnamon, fresh mango and 36.00
fresh lime zest. Served with a scoop of
passion fruit sorbet and a scoop of
coconut sorbet.
$7.00
JeSSert wine(
05 PEACHY CANYON, Zinfandel Port, $7.00/30.00

‘04 BONNY DOON, Vin de Glaciér Muscat 375 ml $&.00/5<).°°
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BeBi>AY chlieNTey
L.ot be\/em«}eg

Chocolape Coaliente iond Te. hoice of
Delicious Mexican hot chOcolate, with Sugar, cinnamon, From our friends at Teaism, your choice o

vanilla bean, cloves and very hot milk, served in a clay pot Organic Dfarjeellng frqm India,
Jasmine from China,

94.00/312.00 Berry Beauty (a caffeine free mix of hibiscus
and berry flavors),
) 0 World Peace (a caffeine free mix of peppermint,
CAPG de ”ﬂ licorice and cloves).
Traditional spiced Mexican coffee, flavored with $3.00
cinnamon, star anise and brown piloncillo sugar
$3.50 cﬂloé

Your choice of espresso, cappuccino,
decaf or regular coffee

Mexiwn brandy and c°1nacs Mexiwn |a‘1(leWS

’
tre;isuen e D rt\,‘ i
he’bestselling Mexican brand, a light solera A Maya giquer of fermented honey, rum

brandy aged for three years $8.75 and anise $7.00
Hewegy V. 5900 Kealani

Mexican coconut liqueur $7.00
Kemy Martin VS o.r $12.00

Kah'(la

Mexico’s classic coffee liqueur $8.00

&Eﬂn XO Oafe

mium tequila coffee liqueur $11.00

COCINA MEXICANA






