Kosa Meveicano

Desserts
6.5 EACH

PASTEL DE QUESO '™

Our silken cheesecake is infused with vanilla and served atop a traditional Mexican
Marfa cookie crust. Topped with our housemade strawberry-tomatillo salsa
this classic dessert is just the right amount of sweet and savory.

FLAN DE ROSA V¢F

A Mexican classic, our vanilla-infused flan is baked slowly for hours over a gentle heat
to ensure a rich and creamy texture. Topped with a light caramel sauce,
this individual serving is the perfect way to indulge.

CREPAS CON CAJETA
A special treat for crepe lovers — traditional golden-brown crepes folded and served
with a rich goat’s milk caramel sauce, sliced strawberries, roasted pineapple
and Mexican vanilla ice cream.

ICE CREAM AND SORBET " ¢F

Ice cream and sorbets are served widely in Mexico.
We offer two varieties of ice creams: Mexican Chocolate and Vanilla;
and a Mango sorbet.

ONE SCOOP 3

Great for Sharing

10 EACH
TRES LECHES "

This classic sponge cake is soaked with three different milks; topped with toasted
coconut flakes and fresh berries, you might not want to share.

CHURROS V

Everybody craves these warm Mexican doughnuts; dusted with sugar and cinnamon
and served with dark chocolate and raspberry-guajillo dipping sauces.

CAFECITO MEXICAN
NEGRITO COFFEE

Corazén blanco tequila, Fair trade Mexican coffee

Mr. Black Cold brew liqueur, from Chiapas, Ancho Reyes,

spiced agave, coffee, 1921 Crema, Milagro Reposado,
tres chile tincture, canela-agave, chocolate bitters,
black salt. 14 Kahlua cream. 14
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