
POSTRES
TRES LECHES				    13
citrus soaked sponge cake, burnt vanilla chantilly, hibiscus jelly,  

dulce de leche pearls

CHOCOTACO (c o n ta i n s n u t s)				    13
chocolate-masa shell, peanut caramel, cinnamon semifreddo, 

roasted peanuts

BAKED OA X ACA (c o n ta i n s a lc o h o l )				    15
pineapple-brown sugar center, coconut semifreddo,  

chocolate glaze, torched meringue, jamaican rum

SE ASONAL SCOOPS  				    5
rotating flavors

DESSERT COCKTAILS
CAFÉ ADELITA 				    16
reposado tequila, cold brew, amaro, café de olla spices, orange bitters

NITRO CAR A JILLO (c o n ta i n s n u t s a n d g lu t e n)				    16
licor 43, tromba cafeto, cold brew, pecan porter reduction,
	 dark chocolate

DESSERT WINE
CHÂTE AU CHANTE L’OISE AU SAUTERNES			        16
	 stonefruit, honeysuckle, and candied citrus 

ALVE AR 1927 PEDRO XIMENE Z SHERRY			        17
	 sweet prunes, chocolate, and raisin

Ask your server for a Mezcal or Tequila 
to pair with your dessert!


