
CHEF DE CUISINE - JUAN PEÑA 

PORT, DOW’S 2009

DOURO VALLEY, PORTUGAL

10/60

MUSCAT DE BEAUMES-DE-VENISE

PAUL JABOULET AÎNÉ 2011 RHÔNE VALLEY, FRANCE 375ML

15/58

MOSCATO D’ASTI , VIGNAIOLI DI SANTO STEFANO 2014

PIEMONTE , ITALY 375ML

16/64

SAUTERNES, CHÂTEAU BARBIER 2007

BORDEAUX, FRANCE 375ML

17/68

MUSCAT, JORGE ORDOÑEZ NO. 2 MOSCATEL 2012 

MALAGA, SPAIN

18/75

ROYAL TOKAJI ASZÚ “5 PUTTONYOS” 2009

TOKAJ-HEGYALJA , HUNGARY

25/120

GRGICH HILLS ESTATE LATE HARVEST VIOLETTA 2008

NAPA VALLEY, CALIFORNIA 375ML

160

DESSERT WINE

Consuming raw or undercooked eggs, meats, or seafood,
may increase your risk of foodborne illness.

DESSERT 

CHOCOLATE MOUSSE 

MINT ICE CREAM, CRISPY CHOCOLATE PEARLS 12

SOUR CREAM CHEESECAKE

BLUEBERRY COMPOTE , GRAPEFRUIT SORBET 12

CORN CAKE 

BARRILITO RUM ICE CREAM, DULCE DE LECHE 10

TIRAMISU

COCOA GRANITE , COFFEE GELATO 12

BANANA BROICHE FLAN

NUTMEG ICE CREAM 10

CHOCOLATE CAKE

TAHITIAN VANILLA BEAN  ICE CREAM 10

SELECTION OF CHEESE

LOCAL HONEY, NUTS, CRANBERRY BREAD 28

SEASONAL FRUIT PLATE 12

COFFEE

REGULAR COFFEE 5

ESPRESSO 5 

MACCHIATO 5

CAPPUCCINO 6

LATTE  6

HOT CHOCOLATE 7

ORGANIC TEA

ENGLISH BREAKFAST 5

EARL GREY  

CAMOMILE

GREEN TEA

PEPPERMINT

VANILLA


