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GARCES TRADING CO. COFFEE Reserva (Mexico) ................................ 4.50

P O S T R E S
GATEAUX BASQUE 

whipped cream, figs, 
cherry syrup

8

TORRIJAS
toasted brioche, caramel mousse, 
crème fraîche sherbert, orange 

8

CUAJADA
sheep’s cheese, spiced crema,

green apple escabeche, mint, almonds
8

CHOCOLATE
chocolate mousse, flourless chocolate cake, 

passion fruit sorbet
8


