Desserts

Chocolate tamal, coconut ice cream 130g D $390
Corn impossible cake 130g G-D $ 390
Cinnamon bunuelos 260g G-D-N $390
Vanilla cream, berries, lemon balm 150g D $390
Seasonal sorbet 80g $390
Coffee
Espresso 30m/ $ 163
Americano 150ml $ 163
Latte 150ml $ 163
Capuccino 150ml $ 163
Tea
Great Hunan 200ml $ 240
Happy Birthday 200m! $ 240
Les Herbes 200mi $ 240
British Breakfast 200m/ $ 240
Travel to India 200m! $ 240
Carpe Diem 200ml $ 240
Oolong 200ml $ 240

Dessert Wines

2018 Zibibbo Tschida Gruner Gebler, Muskateeler Eiswein, Austria $ 841/ $ 4110

90ml/ 300ml
2018 Passito Di Pantelleria, Donafugata Ben Rye, Italia 375m/ $ 2600
Fortified

Graham’s 10, Tawny Port, Portugal 90m/ $ 580 /$ 4200

Graham's 20, Port, Portugal 90m/ $ 1050/$ 7580

Port, Taylor 30 years, Port Portugal 90m/ $ 2440/$ 17560
Digestive Cocktails

Carajillo $ 290

Licor 43 45ml, espresso

Carajillo Nixta $ 290

Nixta 45ml espresso

Espresso Martini $ 395

Ketel One 45m/, Kahlua , espresso

Drawing on the local surroundings our menus are crafted using the freshest, locally sourced ingredients from suppliers
in the Nayarit and Jalisco regions
It is forbidden to sell or procure alcohol to minors under 18 years.
Grammages represent raw protein net weight.



