
 

ALL FISH  SERVED ARE SUSTAINABLY SOURCED 
All prices are subject to 10% service charge and prevailing government tax 

DESSERT MENU 
SPANISH CHURROS 
Warm Chocolate Sauce, Vanilla Pastry Cream 
 
ALFAJORES 
Butter Cookies with Dulce de Leche & Mango Mousse 
 
TRES LECHES 
Moist Coconut Cake, Pineapple Fruit Compote, Vanilla Chantilly Cream 
 
 
 
 
 
 
 

DIGESTIF 
BY THE GLASS 

LICOR DE HIERBAS SEÑORANS 
 
2014 I DON PX I SHERRY  
 
2015 I CELLAR PIÑOL “JOSEFINA” I SHERRY 
 
2016 I JORGE ORDONEZ #1 I MUSCAT 
 
NV I LUSTAU “ PAPRIUSA” I DRY SHERRY 
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BLACK COFFEE 
 
ESPRESSO 
 
DOUBLE ESPRESSO 
 
CAPUCCINO 
 
LATTE 
 
ICED LATTE 
 
FLAT WHITE 
 
MACCHIATO 
 
DOUBLE MACCHIATO 
 
 
 
 
 
 
 
 
 

NESPRESSO COFFEE 
 

COLONIAL BREAKFAST 
 
CHAMOMILE LAVANDER 
 
TIGRESS MINT 
 
PANDAN EARLY GREY 
 
GIBUN SENCHA 
 
LYCHEE KONNYAKU 
Green Tea, Black Tea, Lychee 
 
THE MOON REPRESENT MY HEART 
Oolong & Pu-Er Tea 
 
 
 
 

ETTE TEA 
 4 

 
4 
 
7 
 
5 
 
5 
 
7 
 
5 
 
5 
 
7 
 
 
 
 
 
 
 
 
 

6 
 
6 
 
6 
 
6 
 
6 
 
8 
 
 
8 
 
 
 
 
 
 
 
 
 
 
 


