CARTA DE
POSTRES
DESSERTS MENU

POSTRES DESSERTS
The first dish I ever cooked was a dessert when I was a 4 ½ years old and before I’ve
became a chef I was a baker. Most of the following desserts are freshly made in-house
as I used to with my mum when I was growing up.
Torrija (v)
caramelised brioche bun soaked in custard, served warm
Churros con chocolate (v)
Spanish crispy doughnuts tossed in cinnamon sugar and served with hot dipping chocolate
Helado con Pedro Ximénez (v)
rum and raisin ice cream served with a shot of sweet sherry wine
Crema Catalana (v)
traditional Spanish custard made with vanilla, cinnamon and lemon
Queso manchego y membrillo
Castillian ewe’s milk cheese served with quince jelly

£5.25
£4.50
£5.25
£3.75
£5.75

JEREZ Y DIGESTIVOS SHERRY AND AFTER DINNER
La Ina Fino NV Jerez 75ml
Pedro Ximénez Reserva Familia 75ml
Manzanilla La Goya 75ml
Victoria Ordonez Moscatel 75ml
Licor de café coffee liqueur from Galicia 50ml
Licor de hierbas aromatic blended herbs liqueur 50ml
Crema de orujo cream based liqueur from distilled grapes with brandy 50ml
Brandy Veterano made the same way since the 18th century 50ml
Brandy Ysabel Regina Spanish brandy matured in Pedro Ximénez casks 50ml

£3.75
£5.50
£3.50
£6.50
£4.50
£4.50
£5.50
£6.50
£7.50

CAFE Y TE COFFEES & TEAS
Café bombón Valencia £2.25
espresso coffee layered upon condensed milk
Barraquito canario Islas Canarias £3.95
espresso coffee with condensed milk, lemon peel and Licor 43 topped with
foamed milk and cinnamon. (contains alcohol)
Café con leche latte
Café cortado macchiato
Café leche y leche bombón coffee with steamed milk
Café solo espresso
Café americano with or without milk
Carajillo espresso with a shot of brandy (25ml) and flambéed lemon zest
Té english breakfast / camomile / earl grey / mint

£2.50
£2.25
£2.50
£1.95
£1.95
£3.95
£1.95

