
DESSERT



15% surcharge applies on public holiday

DESSERT

SPANISH CHURROS 15
Served with dark chocolate 
dipping sauce and Bailey’s 

infused cream 

MOJITO CHEESECAKE 15
Lime, mint and rum cheesecake 

with ginger biscuit base

ALMOND PANA COTA 15
With a blueberry compote

ARGENTINIAN CREPE 15
With banana and chocolate 

sauce served alongside vanilla 
bean ice cream

HOT CHOCOLATE PUDDING 15
(Please allow 20 minutes)  

With vanilla bean ice cream and 
a white chocolate biscuit crumb

WE USE AUTHENTIC CUBAN COFFEE BEANS SUPERB SINGLE ORIGIN,  
RICH, FULL BODIED AND SMOOTH

FOR A TRUE CUBAN COFFEE EXPERIENCE WE RECOMMEND: 

CAFECITO 4
Espresso sweetened  
with demerara sugar

CORTADITO 4
Small cut of milk  

over sweetened espresso

CAFÉ CON LECHE 5
Coffee, milk and sugar  

served separately

CUBAN COFFEE



15% surcharge applies on public holiday

LIQUOR COFFEE

CLASSIC HAVANA 22
Havana Especial Rum, Grand 

Marnier,  
dark chocolate liquor and 

orange marmalade with vanilla 
ice cream

CARIBBEAN COFFEE 22
Coconut rum, thickened cream,  
Cuban coffee and Bailey’s cream

IRISH COFFEE 20
Jameson Irish Whisky with 

Bailey’s cream

COCKTAILS

ESPRESSO MARTINI 20
Patron XO Café T equila, 

vanilla vodka  
and a shot of Cuban coffee

TOBLERONE (CUBAN STYLE) 22
Spiced rum, Bailey’s, Kahlua, 

Frangelico and hazelnut 
syrup served over vanilla ice 
cream and crumbled biscuit


