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Churros Puebla.......ccoueveeeeeiceiiiiiiienieeieeennnnes 52

Buttery dough sticks, handmade on-site, fried
to perfect crispness and rolled in sugar and
cinnamon. Served with two dipping sauces:
Traditional Cajeta — rich goat’s milk caramel.
Mexican Chocolate — spiced with cinnamon
and a touch of smoked chili

Burnt Horchata....ccccccceeeeeiiiiieiiiinneieeennnnnnnns 48

Memories from Mexico City. A dessert where
French cream meets the beating heart of the
Mexican street.

A velvety custard infused with deep notes of
cinnamon, rice, and South American vanilla,
cracked open under a layer of scorched sugar

Choco-Flan Amsterdam .........ccccceeveeeeennennne. 52

An homage to the Yucatan region. Arich,
wobbly vanilla caramel flan served atop a
handmade “Amsterdam” cookie - dark cocoa
dough with a molten white-chocolate center.
A mesmerizing blend of Mexican delicacy and
European decadence

Cremmino (Vegan) .......ccceeeveueeeeeiinnneeeeeninnnee 45

A layered triangle of indulgence: deep
dark-chocolate cream with a rich creme-brilée
core, resting on a chocolate-pretzel crunch.
Coated in a crisp nougat shell with hints of
Atlantic sea salt and gentle salinity
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