FROM the BAR

JEREZ Y VINO DULCES gls btl

La Cigarrera, Manzanilla 7 25
Grant, Amontillado 8 29
Maestro Sierra, Oloroso 15Yr 9 33
Cesar Florido, Moscatel Dorado 7 25
Maestro Sierra, Pedro Ximenez 20Yr 15

Cesar Florido, Palo Cortado 30Yr 15 *
SHERRY FLIGHT

1/2 glass Manzanilla, Amontilado, Cloroso 11
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QUESOS DE ESPANA 2/$15  3/$22  4/$27 5/$31
Piquilo Pepper Marmalade, Honeycomb, Almonds, Fresh Bread

San Simon — Cow’s Milk, Smoked, Semi Soft, Galicia

Manchego — Sheep's Milk, Aged 12 Months, La Mancha
Valdeon — Blue Cheese, Cow & Goat's Milk, Aged in Sycamore
Leaves, Leon

Aged Mahon — Cow’s Mik, Semi-Soft, Paprika, Menorca

Ibores — Goat's Milk, Semi Hard, Extremadura

POSTRES de la CASA 8

Churros con Chocolate, Cinnamon, Sugar

Warm Tres Leches Carrot Cake Bread Pudding, Cream
Cheese, Walnuts, Whipped Cream

Chocolate Olive Oil Almond Cake, Coconut Cream, Caramel
Sauce (OF, GF without Caramel)

Please allow at least 10 minutes preparation for this dish.

Dark Chocolate Truffles, () Cinnamon, Orange, Dusted
Coco Powder

Helado Canela House made Coffee Cinnamon Ice Cream, (@)
Whipped Cream

Helado of The Day Walnut, Cherry, White Chocolate, (r)
Whipped Cream

Tangerine & Coconut Sorbet ©oF, cp)



COFFEE

Café Canela Café con Leche, Cinnamon Syrup 4
Cafe con Leche Espresso, Warmed Mik 4

Cup at-a-time Coffee 2

Latte, Cappuccino or Mocha 4

Espresso or Americano 3

Chocolate Caliente con Crema Hot Chocolate, Whipped Cream 4

LOOSE LEAF TEA POT 4

Black Teas
Earl Grey Créme — Bergamot Oll, a Hint of Vanila, Medium Caffeine
British Breakfast — Ful-Bodied, Smooth & Malty, Medium Caffeine

Aztec Spice Pu-erh — Sweet, Rich, Cocoa Nib, Cinnamon, Chile,
Medium Ceffeine

Green Teas
Gunpowder — Rich Creen Tea, Medium Caffeine

Jasmine with Passion Fruit — Blended with Black Tea, Astounding
Aroma, Medium Caffein

Caffeine-Free Herbal Teas

Chamomile Citrus - Lemon balm, Orange Blossoms, Lavender Flower
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