


MEXICAN

DIGESTIVES

Y O L I X P A  S I E T E  R A Y A S ( 2 0 z )  

P A S I T A  ( 2  O z )  

A C A H U L  ( 2  O z )  

N I X T A  ( 2  O z )

$ 1 6 0 . 0 0

$ 1 2 0 . 0 0

$ 1 0 0 . 0 0

$ 1 2 0 . 0 0

HOT

BEVERAGES
R I S T R E T T O ( 3 0 m l )  

L U N G O ( 1 2 0 m l )

D E C A F ( 1 2 0 m l )

E S P R E S S O ( 4 5 m l )

E S P R E S S O  D O B L E ( 9 0 m l )  

C H A I  L A T T E ( 2 8 0 m l )

H E R B A L  T E A ( 2 2 0 m l )

T E A ( 2 2 0 m l )

C A P U C H I N O ( 2 8 0 m l )

L A T T E ( 2 8 0 m l )

$ 4 5 . 0 0

$ 4 5 . 0 0

$ 4 5 . 0 0

$ 4 5 . 0 0

$ 7 5 . 0 0

$ 6 0 . 0 0

$ 7 0 . 0 0

$ 4 0 . 0 0

$ 5 0 . 0 0

$ 6 0 . 0 0



DESSERTS
T R A D I C I O N A L
C R E M I T A  P O B L A N A ( 1 0 0 m l )

Puebla style custard

F L A N  D E  C H O C O L A T E
A B U E L I T A
Chocolate flan ( 1  r e b a n a d a )  

M E R E N G Ó N  C O N  C U R D
D E  J A M A I C A  Y  L I M Ó N
Merengue with hibiscus curd
and guanabana sorbet ( 1 5 0  g )

T A M A L  D E  C H O C O L A T E
C O N  C A R D A M O M O
Chocolate and cardamom tamale
with vanilla ice cream ( 1 5 0  g )

C H O C O L A T E  L A V A  C A K E
with almond mole ( 1 3 0  g )

3  L E C H E S  C A K E
blue corn biscuit, cream cheese,
pinole, corn pops ice cream ( 1 2 0  m l

I C E  C R E A M
Seasonal flavors ( 1 2 0  g )

A T E  A N D  C H E E S E
ate of seasonal fruit and
semicured sheep cheese

A T E  A N D  F L A M I N G
C H E E S E  W I T H  L I C O R  4 3
ate of seasonal fruit and
semicured sheep cheese

$ 1 5 0 . 0 0

$ 1 5 0 . 0 0

$ 1 5 0 . 0 0

$ 1 5 0 . 0 0

$ 1 5 0 . 0 0

$ 1 5 0 . 0 0

$ 1 5 0 . 0 0

$ 2 0 0 . 0 0

$ 3 0 0 . 0 0




