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CREMA CATRLANA

SPANISH CREME BROLEE

Cherries, Apples
11

Meringue, Orange,

FLOURLESS CHOGOLATE CAKE

Macerated Berries, Mascarpone
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:—q White Chocolate Gelato 15
; ,&) 14
DONAS PUDIN DE ARROZ FRITO
DOUGHNUTS FRIED RIGE PUDDING
Fried, Cinnamon Sugar, Corn Flakes, Nutella, Raisins
Chocolate Créme 13
14
TARTA DE QUESO
BASQUE STYLE CHEESECRAKE
Passion Fruit Curd, Pine Nuts,
White Chocolate Sorbet
11
COFFEE
Coffee Espresso Double Espresso
4 3.5 5.5
Cappuccino Café Con Leche
5 7.5
¢ SHERRY o
Manzanilla Oloroso Amontillado
Fernando de Castilla Lustau, “Don Nufio” Bodegas Barén, “Micaela”
14 12 11
o DESSERT WINE o -2 PORT o
Moscatel Fonseca,
Laudate Dominum Navarra, NV Bin #27
10 13
Garnatxa Taylor Fladgate,
Mas d'En Gil, 'Nus' Priorate, 2013 20 Year Tawny
22 16
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