
House Made Sweet Endings 

Chocolate Decadence Trio
Chili Lime Chocolate Pot’s du Crème, flourless chocolate torte 
under silky chocolate Ganache and
one hand crafted truffle. Sinfully Chocolaty..!! 7.95

Crème Brûlée
Luscious creamy vanilla bean custard topped with a layer of 
hardened caramelized vanilla sugar 6.95

Cheesecake Du Jour
Ask your server for today's preparation 7.95

Pain Perdu
Maple and pecan layered croissant bread pudding below a rich 
strudel and finished with cream whiskey sauce 6.95

Chocolate Truffles Trio
Three different and always changing handcrafted
chocolate truffles 5.95
  

House-Made Ice Cream 

Ice-cream Trio
3 Scoops of fresh seasonal selections 5.50
Ala Mode
Add a Scoop of your favorite ice-cream to your dessert 1.75

Dessert Wine 

Evolúció, Late Harvest
2015 Tokaj - Hungary 7.5
Château Haut Mayne, Sauternes
2014 Bordeaux - France 8.5

Life is uncertain. Eat dessert first..… 

Ernestine Ulmer 



** We proudly serve Local ** 
******************* 

New Mexico Tea Company

* Honey Black Tea * black tea, bee pollen,
natural honey flavor

* Cream Earl Grey * black tea from Sri Lanka, vanilla
and other nat. flavors

* Masala Chai * black tea-ginger-cinnamon-
cardamom-clove-pepper

* Jasmine Green * High Mountain green tea 
from china & Jasmine oil

* Blood Orange Rooibos * orange-hibiscus-
rose hips-apple-safflowers-vanilla (Caffeine Free)
* Peppermint * organic peppermint leaves from

the United States (Caffeine Free)

Pot of Hot Tea - 4.00, select from our collection.

******************* 
Red Rock Roasters Coffee 

Single Espresso

An intense, flavorful brew served with a lemon twist 2.50

Double Espresso

An intense, flavorful brew served with a lemon twist 4.50

Cappuccino

Double shot of Hermes espresso topped with foamed milk
and sprinkle of cocoa 5.

Latte
Double shot of Hermes espresso, steamed milk,

and a sprinkle cocoa 5.

Mocha

Double shot of Hermes espresso, chocolate syrup,
steamed milk and a sprinkle cocoa 5.


