
DESSERT  Postres  
 

Churros and Chocolate        7 
Traditional Mexican “doughnut“ rolled in cinnamon and sugar. Accompanied by a bowl  
of our own Oaxacan hot chocolate. 
  

Meyer Lemon Tart with fresh Kiwi – mango compote 6 
Tangy seasonal meyer lemon matched with kiwis and mango.  
 

Profiteroles with Espresso Bean Ice Cream    8  
Yes, the French occupied Mexico. Think Cinco de Mayo! Three warm crusty  
pastry shells. Ice Cream and our homemade chocolate sauce. 
 

Plato de Crema Quemada ∆ 8 
Three pots of crème brûlée, highlighting distinct Oaxacan flavors. Cinnamon, Coffee & 
Chocolate.    
 

Nicuatole and chilacayota ∆     5  
A natural gelatinous dessert that is made from dried corn. Natural color from cochinilla,  
a bug living off the nopal cactus  Gluten free. Served with Aqua de Chilacayota. A fresh squash 
drink with pineapple and lime. 
 

Farm Fresh Apple Cake With Cinnamon Ice Cream    6  
Apples are from K & J Farms at the downtown Palo Alto Farmers’ Market. 
 

The Oaxacan Chocolate Experience ∆  8 
Flourless Chocolate Cake • Hot Chocolate Drink • Valrhona Chocolate Ice Cream. 
Taste the experience! 
 

Sorbete o Nieve del dia      ∆  3 each/three for 7  
Please ask for today’s flavors  
   

DRINKS  Bebidas 
 

Traditional Oaxacan 

Oaxacan Hot Chocolate           3 
Atole or Champurrado - pre-Columbian drink made from ground corn  4    4 
Café de Olla  - Spiced Mexican Coffee with cinnamon     2.5 
 

Coffee or Tea          2 
Espresso               2.5 
Mexican Mocha             4 
Café Latte              3 
  

Husch Vineyards  2006 Late Harvest Gewurztraminer   8  
Bonny Doon Vineyard 2007 Le Vol des Anges      12 
Graham’s “Six Grapes” NV Reserve Porto  6.5 


