
TARTA DE LIMA

TORREJAS

BRAZOGITANO

PUDIN DE PAN

FLAN DEL GRAN FLANERA

ARROZ CON LECHE

Postres ~ Desserts
All of our sweet treats are homemade

Arroz con Leche $ 4.95
Rice pudding laced with anise, topped with whipped cream and dusted with cinnamon

Flan del Gran Flanera $ 6.50
A smooth, rich Spanish custard with a caramel sauce

Toronja con Queso Crema $ 4.95
Cuban candied grapefruit skin served over cream cheese

Pudin de Pan con Chocolate $ 5.50
Warm chocolate bread pudding studded with Ghirardelli chocolate chips served with
a rum fudge sauce and whipped cream

Pudin de Pan con Helado $ 6.95
Warm chocolate bread pudding studded with Ghirardelli chocolate chips served with
a rum fudge sauce, ice cream and whipped cream

Brazo Gitano $ 6.50
“Gypsy’s Embrace” ~ A rolled sponge cake flavored with sherry and filled with apricot
preserves and rum custard. Iced with homemade buttercream frosting and topped with
chopped walnuts and garnished with raspberry sauce

Torrejas $ 7.50
Cuban bread dipped in a rich milk custard and pan fried, sprinkled with cinnamon sugar
and served over strawberry sauce

Mango Melba $ 7.50
Vanilla ice cream and sliced mango, served with raspberry and guava sauces

Pastel de Queso $ 7.50
A rich, homemade cheesecake served with your choice of guava, strawberry
or rum fudge sauce

Tarta de Lima $ 6.50
A refreshing lime pie baked in an almond crust

Marquesa de Chocolate $ 5.95
A rich and creamy double chocolate paté laced with Grand Marnier and
served with whipped cream and toasted walnuts

Flan de Coco con Coco Rallado $ 6.50
Coconut flan topped with mango sauce and candied coconut

Caribbean Candy Bar $ 7.50
Coconut flan topped with rum fudge sauce, candied coconut
and toasted almonds

Pastel de Tres Leches $ 6.50
A Latin layer cake soaked in a rich blend of milk and filled with pineapple
and Mandarin oranges

Frutas Frescas $ 5.95
A medley of seasonal fresh fruits

Mango, Mango, Mango $ 7.50
Häagen Dazs Mango Sorbet surrounded by mango slices, topped with
mango Sauce and whipped cream

Pastelitos de Guava $ 5.50
Flaky pastry filled with guava fruit. Baked to order - allow 35 minutes.

Dessert Sampler $ 10.95
Chocolate Bread Pudding with rum fudge sauce, Coconut Flan with mango sauce
and candied coconut, Brazo Gitano, and Lime Tart…Perfect for sharing!



CCaaffeess  yy  TTeess  ~~ CCooffffeeeess  aanndd  TTeeaass
CCaafféé  CCuubbaannoo  espresso ~ regular or decaf $2.95
CCaafféé  CCuubbaannoo Double espresso ~ regular or decaf $5.00
CCaafféé  AAmmeerriiccaannoo regular or decaf $2.75
CCaappppuucccciinnoo regular or decaf $3.95
CCoorrttaaddiittoo ~ Café Cubano laced with steamed milk $3.50
TTee  CCaalliieennttee hot tea ~ regular, decaf or herbal $2.75
TTee  HHeellaaddoo ~ our special blend of refreshing mango tea served over ice $2.75

SSppaanniisshh  LLiiqquueeuurrss  &&  BBrraannddiieess
AAnniiss  ddeell  MMoonnoo $7.00
The famous Spanish anise liqueur ~ very smooth
CCaarrddeennaall  MMeennddoozzaa  BBrraannddyy $13.25
Full bodied with flavors of apricot, peach, flan and smoke. Creamy texture with a lingering finish.
LLiiccoorr  4433  CCuuaarreennttaa  yy  TTrreess $7.75
Made from 43 fruits and aromatic herbs, this citrus and vanilla-toned liqueur has a Latin history
that dates back more than a thousand years!
CCaarrllooss  II  BBrraannddyy $12.25
Flavors of caramel and walnuts with an aroma of sweet pipe tobacco. Full bodied with rich texture.
CCoonnddee  ddee  OOssbboorrnnee  BBrraannddyy $12.50
A “solera gran reserva” Spanish brandy that’s aged in oak for more than ten years.
SSooll  yy  SSoommbbrraa  ~ “Sun and Shadow” Anis del Mono and Spanish Brandy $9.00

PPlleeaassee  aasskk  yyoouurr  sseerrvveerr  aabboouutt  oouurr  ssiippppiinngg  RRuumm  sseelleeccttiioonnss

FFeelliicceess  CCoonncclluussiioonneess  ~~ ““HHaappppyy  EEnnddiinnggss””
Our steaming specialty drinks make a terrific accompaniment to our desserts,

or are soothing and satisfying on their own.
MMoorroo  CCaassttllee $8.75
Dark rum, Bailey’s and butterscotch schnapps combined with Cuban coffee ~
a Havana Cafe specialty
CCaarriibbbbeeaann  DDrreeaamm $7.50
Steaming coffee accented with dark rum, créme de banana and créme de cacao,
topped with whipped cream and a sprinkle of chocolate
CCaafféé  PPaattrroonn $7.50
Fresh brewed coffee laced with Patron’s XO Café Liqueur
CCaafféé  EEssppaannooll $8.50
Steaming coffee, brandy and Kahlua crowned with whipped cream and a sprinkle of cinnamon

OOppoorrttooss  ~~ PPoorrttss  bbyy  tthhee  ggllaassss
Served with homemade chocolate pate coins for a wonderful finish to your meal.

CCoocckkbbuurrnn’’ss  FFiinnee  RRuubbyy  PPoorrtt $6.00
From the Douro region of Portugal, this is a full-bodied wine with a fruity flavor. Blended
and matured in oak casks.
PPoorrttoo  PPooccaass  LLaaggrriimmaa $6.00
A very sweet port produced from traditional white grape varieties. Served cold for fullest flavor.
SSmmiitthh  WWooooddhhoouussee $6.00
Blended wines from the Upper Douro vineyard region of Portugal combine to make this
robust yet smooth port. Known for it’s rich fruit style.
TTaayylloorr  FFllaaddggaattee  VViinnttaaggee  LL..BB..VV.. $8.00
Taylor’s finest port with concentrated flavors and a solid, masculine style. Goes great with Flan!
GGrraahhaamm’’ss  2200  YYeeaarr  OOlldd $12.00
Tawny in color, this mellow port is matured in wood and carefully tended for at least 20 years.
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