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Caffé Porto bello   |   Porto Bello coffee 125ml. $160
Amaretto, Sambuca, Kalhúa con crema chantilly o helado.
Amaretto, Sambuca, Kalhúa with whipped cream or ice cream.

Caffé messicano   |   Mexican gold 125ml. $150
Kalhúa, tequila con crema chantilly y helado.
Kalhua & tequila with whipped cream or ice cream.

Caffé italiano   |   Italian Coffee 125ml. $160
Frangélico y Kalhúa con crema chantilly o helado.
Frangelico & Kalhua with whipped cream or ice cream.

Caffé spagnolo   |   Spanish Coffee 125ml. $160
Brandy y Kalhúa con crema chantilly o helado.
Brandy & Kalhua with whipped cream or ice cream.

Caffé B-52 125ml. $170
Grand Marnier, Kalhúa y Bailyes con crema chantilly o helado.
Grand Marnier, Kalhua, Baileys with whipped cream or ice cream.

Caffé Montecristo   |   Montecristi Coffee 125ml. $170
Grand Marnier, Amaretto con crema chantilly o helado.
Grand Marnier & Amaretto with whipped cream or ice cream.

Café Irlandes   |   Irish Coffee 125ml. $180
Crema Batida Whisky y espresso.
Whiskey and espresso whipped cream.

Capuccino $90

Café o Té   |   Coffee or Tea $70

Espresso $70

Mud Slide 125ml $190
Vodka, Kalhúa, Bailey’s y helado de vainilla.
Vodka, Kalhua, Bailey’s and vanilla ice cream.

Noce Tostata   |   Toasted Almond 125ml. $120
Amaretto, Kalhúa, Brandy, crema y granadina.
Amaretto, Kalhúa, Brandy, cream & splash of grenedine.

caffé originali  |  coffee

bibite speciali  |  special drinks



dolci

Todos nuestros precios son en pesos mexicanos y cuentan con IVA incluido
All our prices are in Mexican pesos and tax included  • Para dividir platos o cambios se agregará 25% al precio.  
Ingredientes adicionales $50 pesos. • To divided dishes or changes odd 25%. Extra ingredients add $50 pesos.

Aceptamos Tarjetas de Crédito • We accept credit cards 

Brownie con Ferrero 150gr $180
Clásico pan de chocolate acompañado con helado de chocolate Ferrero.

Classic chocolate cake accompanied by chocolate Ferrero ice cream.

Tiramisú 170gr $180
Galleta italiana bañada en café espresso, licor de café y queso mascarpone con crema.

Italian cookie bathed in espresso coffee, coffee liqueur and mascarpone cheese with cream.

Tarta di Mela 150gr $180
Tarta de manzana tibia con delicioso helado de canela.

Warm apple tart with a delicious cinnamon ice cream.

Zucotto Toscano 140gr $170
Pan de vainilla con licor de amaretto, relleno de crema con almendras, cerezas,
durazno con tropiezos de chocolate y crema chantilly.
Vanilla bread with amaretto liqueur, filled with almonds, cherries, 
peach, chocolate chunks and whipped cream.

Creme Brulee 180gr   $170
Clásica natilla francesa de vainilla  con destellos de licor de almendra y trocitos de piña.

Classic French vanilla custard with a touch of almond liqueur and pineapple bites.

Torta Di Noci Pecan 150gr $180
Pay de nuez en base de galleta con destellos de miel maple acompañado de helado de vainilla y fruta.

Pecan pie with maple syrup on cookie crust with vanilla ice cream and fruit.

Gelato al Mascarpone 120gr $170
Helado de vainilla con queso mascarpone y nueces caramelizadas bañado
en salsa de frutos rojos con vino tinto.
Vanilla ice cream with mascarpone cheese and caramelized walnuts bathed
in red fruit sauce with red wine.

Gelato 120gr $140
Vainilla, chocolate Ferrero, canela, fresa, mandarina con jengibre.

Vanilla, Ferrero chocolate, cinnamon, strawberry, tangerine with ginger.
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