
 
 
 
                      DESSERTS 

 
 
Budin de Pan - Our House Specialty!   12 
Soufflé chocolate bread pudding 
served warm with Gaviña coffee 
custard sauce (please allow 45 minutes) 
 
Tres Leches with     
Caramel Ice Cream         9 
Sponge cake soaked with three types of milk and vanilla,  
topped with chocolate sauce  
 
Flan Cubano          8 
Fresh berries and coffee caramel sauce 
 
Banana Trio            10 
Banana and Chocolate Wrapped 
Phyllo Triangle, Tempura Banana and  
Banana Walnut Ice Cream 
 
Warm Dulce de Leche Crepes         10 
With Dulce de Leche ice cream     
 
The Joy of Triplets            7 
Choice of three scoops of gourmet ice cream –  
French Vanilla, Chocolate, Strawberry, Dulce de Leche, 
Banana Walnut, Caramel  
 
Assorted Homemade Sorbet Flavors         6 
Mojito, Raspberry, Mango, and Lemon 
 
Bay of Pigs       12 
Banana Split Mojito’s style 
 
                    
 
       
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Join us for Sunday Champagne Brunch  

10:00am-3:00pm 
***** 

Please inquire about hosting private or business events 
in one of our lovely rooms. 

***** 
Full service catering for onsite and offsite events. 

***** 
Gift Certificates Available 

 



 
 
              
                    FOR AFTER DINNER 
 
 
WINE and LIQUEUR 
EOS Moscato “tears of dew” 2006          8.00 
Santa Teresa Rhum Orange Liqueur        8.00 
 
PORT 
Bin No. 27 Fonseca        6.00 
DelaForce 10 Year Tawny             7.00 
Dow’s Tawny 20 Year      10.00 
Taylor Fladgate 30 Year     20.00 
 
COGNAC 
Cointreau Noir – Blend of Orange Liqueur and Cognac 15.00 
Hennessy VS       10.00              
Remy V.S.O.P       12.00 
Courvoisier XO       30.00 
Courvoisier V.S.        9.00 
Courvoisier V.S.O.P      12.00 
Courvoisier “Exclusif”      13.00 
Remy XO       26.00 
Martel Cordon Bleu      25.00 
 
SPECIALTY COFFEE DRINKS 
Café Con Rum             5.50 
Cruzan Rum Cream and coffee 
with whipped cream 
Mexican Coffee            5.50 
Jose Cuervo Tequila, Kahlua and coffee 
topped with whipped cream 
Godiva Mocha            5.50 
Godiva Liqueur, Dark Crème de Cocoa 
and coffee topped with whipped cream 
Espresso Martini      12.00 
Stoli Vanil, Baileys Irish Cream, Shot of Espresso 
 
COFFEE DRINKS 
Cafesito/Espresso            2.50 
Cortadito             3.00 
Café con Leche            3.00 
Coffee                2.75 
Café Latte             3.50 
Cappuccino             3.50 
Iced Coffee             2.75 
Iced Café Latte            3.50 
Iced Cappuccino            3.50 
 
HOT TEAS             3.50  
Fiji - Wild Pineapple, Papaya and Green Tea 
Earl Grey - Organic Black Tea  
Cha Cha Chai - Cinnamon, Cloves, Ginger, 
Cardamom, Pepper and Organic Black Tea 
Zzz - Chamomile and Lavender 


