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LA PARRILLA

—STEAKHOUSE—

Desserts

Churros 78

Fried Pastry Dough with Dulce de Leche Sauce

Flan Casero 88
Dulce de Leche, Soft Cream

Seasonal Berries 98
Served with Fresh Whipped Cream

Dark Chocolate Mousse 118
Cappuccino Sea Salt, Toasted Nuts

Burnt Cheesecake 128

Mango and Passion Fruit

Chefs Selection of Artisan Cheese 198

Sweet Torejas, and House Made Quince Compote

Cake of the Day 108

Digestifs

Lemoncello

Amaretto / Baileys / Sambuca / Kahlua
Tia Maria / Frangelico / Southern Comfort
Fernet Branca / Cointreau / Grappa
Grand Marnier / Pernod

Drumbuie

Cognac

Hennessy V.S.0.P

Remy Martin V.5.0.P

Remy Martin X.O. Excellence
Hennessy X.O.

®

68
75
75
88
88
118

158
158
290
290

Porto Y Jerez

Malamado Malbec Port
Tio Pepe Sherry

Ruby Taylor’s Port
Harvey Bristol Cream

Tea / Coffee

Camomile / Earl Grey / Jasmine
Peppermint / English Tea / Green Tea
Coffee / Espresso / Macchiato / Iced Coffee
Café latte / Double Espresso / Cappuccino
Liqueur Coffee

90
78
90
88

45
45

52
78

Plus 10% Service Charge



