
 SPECIALTY COFFEE

ESPRESSO MARTINI     9.00
patron xo / Patron citronge / espresso

LATTE LATINO      8.00
bailey’s caramel / brandy / coffee

HOT BEVERAGES

CAFFEINATED TEA  3.50
   organic earl grey
   green tea tropical
DECAFFEINATED      3.50 
   organic mint melange
   chammomile citrus

COGNAC & LIQUEUR 

REMY VSOP     10.00

COURVOISIER VS      9.00

COURVOISIER VSOP    11.00

HENNESSY VS       9.00

HENNESSY PRIVILEGE   12.00

HENNESSY XO     26.00

GRAND MARNIER      9.00

GRAND MARNIER 100TH ANNIVERSARY 15.00

GRAND MARNIER 150TH ANNIVERSARY 25.00

DESSERT WINES

CHOYA | ume blanc       8.00    36.00

SANTA JULIA | torrontes      9.00    36.00

ESSENCIA | orange muscat    10.00    40.00

MOET ‘nectar imperial’ | champagne     16.00    90.00

GRAHAM’S 10 YR. | tawny port       11.00

ESPRESSO
   Single Shot    3.50
   Double Shot   6.00
   Cappuccino     4.00
   Latte              4.00
   Macchiato       3.50
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MEXICAN CHOCOLATE TART   7.00
cocoa nibs / cinnamon whip / chili ancho anglaise

CREMA FRESCA MOUSSE CAKE   7.00
graham cracker crust / yuzu marmalade / 
kiwi-mango fruit salsa

CHURROS Y CHOCOLATE    7.00
cinnamon sugar / mexican hot chocolate

DULCE DE LECHE PUDDING   7.00
chocolate caviar / gosling rum-plantain sauce /
coconut macaroon

SORBET & ICE CREAM  7.00
seasonal flavors / served with cookies

  

DESSERTS


