
DESSERTS 
 
 

FLAN 
soft custard topped with a caramel sauce 

5 
 

FLAN CON COCO 
flan topped with coconut  

5.5 
 

FLAN DE QUESO CREMA 
cream cheese flan topped with caramel sauce  

5.5 
 

PUDIN DE PAN 
traditional cuban bread pudding served with a swirl of guava marmalade 

5 
 

PASTELES DE PLATANO CON HELADO 
a cuban bistro special! banana, chocolate and walnuts rolled into a  

tortilla-like pastry dough, deep fried and coated with sugar and  
cinnamon and served with one scoop of ice cream of your choice 

6.5 
 

PASTEL DE YUCA CON COCO RALLADO 
yuca cake served with flaked coconut and vanilla ice cream 

6 
 

HELADO 
your choice of two scoops of delicious ice cream 

dulce de leche  vanilla  chocolate 
4 

 
PLATO DE POSTRE 

Ask your server about our dessert platters. 
 Made special for each table, they’re perfect for sharing 

AFTER DINNER DRINKS 
 
 

COGNAC 

Courvoisier VS 
7 

Remy Martin XO 
22 

Hennessy VSOP 
9 

 
BRANDY 

Don Pedro 
6 

  Cardenal Mendoza 
7 

 
LIQUEURS 

Bailey’s 
6 

Gran Marnier 
6 

Godiva White Chocolate  
7 

Godiva Chocolate 
7 

Disarono D’ Amaretto 
7 

Starbucks Coffee Liquer 
7 

 Kahula 
7 

 

 
PORT 

 Dow’s Trademark 
Finest Reserve 

8 

 

 
COFFEE 

Regular or Decaf Coffee  2.50  Irish Coffee  6.00 
Cafe Cubano  2.00  Mexican Coffee  6.00 

Cafe con Leche  2.50  Keoke Coffee  6.00 
Cappuccino  2.50  Godiva Cappuccino  7.00 

Vanilla Latte  4.00  Grand Marnier Cappuccino  6.00 
 Bailey’s Cappuccino  6.00    Buttery Bailey’s  6.00 

(Butterscotch Scnapps & Bailey’s) 
Amaretto Cappuccino  6.00  Cafe Diable Latte  7.00 

(Kahlua, Sambuca & Gran Marnier) 
  Calypso Latte  6.00 

(Tia Maria & Myer’s) 
 
 

HOT TEA 

Bigelow  1.50 - Green Tea, Lemon Lift, Early Gray,  
Raspberry Royale, English Teatime and Constant Comment 


