
POSTRES
TRES LECHES				    13
vanilla-lemongrass soaked sponge cake, pineapple jelly, 

vanilla bean chantilly cream, caramelized white chocolate pearls

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

cinnamon semifreddo, roasted peanuts

OLL A DE CREMA (DAIRY FREE , GLUTEN FREE )				    13
chocolate cremeaux, strawberry, mesquite, coconut jam

SE ASONAL SCOOPS (DAIRY FREE )					    5		

 

AFTER DINNER DRINKS
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 gl u t e n)				    16
licor 43, tromba cafeto, cold brew, pecan porter reduction,
	 dark chocolate

DESSERT WINES
R ARE WINE CO. BOSTON BUAL MADEIR A				    19
	 toasted nuts, orange, sweet spice, and tobacco

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!


