
I c e  C r e a m  C h i m i c h a n g a
O u r  h o u s e  s p e c i a l i t y !  

Vanilla ice cream rolled with toasted
coconut into a flour tortilla, then fried to

a crisp golden brown. Topped with chocolate 
sauce and whipped cream. 

5.99

C h o c o l a t e  C a k e  F o r  C h o c o l a t e  L o v e r s . . .
A traditional Mexican cake with an additional 
chocolate flair.  A Rich, moist Mexican cake

with semi-sweet chocolate morsels, sweetened 
milk and a Mexican chocolate glaze.

Served with a Tres Leches Sauce.
5.99

F r i e d  I c e  C r e a m  S u n d a e 
Vanilla ice cream served with

whipped cream, toasted pecans
and Mexican chocolate sauce.

5.99

 T r e s  L e c h e s
Vanilla sponge cake soaked in sweet rum
and cream sauce served with Housemade 

frosting and toasted coconut.
5.99

 L i t t l e  P i l l o w s  “ S o p a p i l l a s ”  
Housemade fresh tortillas, hand rolled

then fried. Topped with cinnamon,
powdered sugar and honey.  

 Traditional  4.99     A La Mode  5.99

 F l a n  d e l  D i a
Our Chefs traditional Mexican custard

of the Day.  (Ask Your Server)
4.99
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