CREMA CATALANA
o SPANISH GREME BRULEE =

Cherries, Apples
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CHOCOLATE DE GANCHE

-t ~¢ WHIPPED CHOCOLATE GANACHE o
Salted Caramel Cocoa Nib Crumble,

Olice Oil, Coffee Caramel Reduction
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Chocolate Filled Churros, White
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o DOUGHNUTS o

Fried, Cinnamon Sugar,
Chocolate Créeme
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TARTA DE QUESO
-6 BASOUE STYLE CHEESECAKE o
Chocolate Ganache, Hazelnut,
Raspberry
11

EL DOMINGO
- CHOCOLATE ICE CREAM SUNDAE o

Chocolate Gelato, Chocolate Gelato,

Whipped Cream, Candied Walnuts, Caramel Sauce,

Macerated Berries, Cinnamon
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COFFEE

Coffee Espresso Double Espresso
4 3.5 5.5
Cappuccino Café Con Leche
: 5 7.5
é ¢ SHERRY o
a
& Manzanilla Oloroso Amontillado
g Fernando de Castilla Lustau, “Don Nufo” Bodegas Bardn, “Micaela”
3 14 12 11
z -6 DESSERT WINE o o PORT o
2 Tomas Garcia - Pedro Ximénez
n Montilla Moriles, NV
= 16 Fonseca,
i Bin #27
1
Moscatel 3
Jorge Ordonez No. 21\;1ctorla, Malaga2018 Taylor Fladgate,
20 Year Tawny
16
Garnatxa
Mas d'En Gil, 'Nus' Priorate, 2013
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