
 
 

 
 
                      DESSERTS 
 
Budin de Pan - Our House Specialty!   12 
Soufflé chocolate bread pudding 
served warm with Gaviña coffee 
custard sauce (please allow 45 minutes) 
 
Café Tres Leches with     
Caramel Ice Cream         8 
Coffee soaked cake, bittersweet 
chocolate sauce and toasted almonds  
 
Flan Cubano          8 
Fresh berries and coffee caramel sauce 
 
Banana Trio             8 
Banana and Chocolate Wrapped 
Phyllo Triangle, Tempura Banana and  
Banana Walnut Ice Cream 
 
Warm Dulce de Leche Crepes          9  
With Dulce de Leche ice cream     
 
The Joy of Triplets            7 
Choice of three - 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  

11:00am-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 

 


