
C H U R R O S  $ 1 1  G F
Deep-fried gluten free batter topped with
cinnamon sugar and caramel.

N E W  Y O R K  C H E E S E C A K E  $ 1 1  G F  
Homemade raspberry coulis with whipped cream.

M A N G O  S O R B E T  $ 6  G F  +  V E G A N
Mango puree. Light and refreshing.

C R È M E  B R Û L É E  $ 1 0  G F
Rich and creamy custard base, topped with
caramelized sugar.

C H O C O L A T E  T O R T E  $ 1 0  G F   
Homemade raspberry coulis. Rich and delicious.

A F F O G A T O  $ 5 . 5 0  G F
Vanilla ice cream topped with a Nespresso shot.
A D D  1 O Z  B A I L E Y S  O R  F R A N G E L I C O  $ 1 1

Desserts
the



E S P R E S S O  $ 2 . 9 5 - $ 3 . 9 5

I R I S H  C O F F E E  $ 1 1

B 5 2  C O F F E E  $ 1 1

S P A N I S H  C O F F E E  $ 1 1

M O N T E  C R I S T O  $ 1 1

Hot coffee, Irish whiskey, sugar and whipped cream.

Hot coffee, Irish cream, Kahlua, and Grand Marnier,
topped with whipped cream.

Hot coffee, Rum, Kahula, Triple Sec, sugar.

Hot coffee, Kahlua, and Grand Marnier, topped with
whipped cream.

Americano

Espresso

Cappuccino

Latte

Our coffee is imported directly from a local family grower
and roaster located in San Pedro La Laguna, Guatemala.
All net proceeds benefit the registered Canadian charity
Project Maltioxinem; supporting young women and girls
achieve their dreams of a higher education by providing
high school and university scholarships. 
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