European Aromas with Latin Flavor
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famous HOUSE cakes

CUP CAKES
Large size
3.95 Ea / 47.40 D1
Baby size
3.25 Ea/ 39.00 DZ

Dhicne: Choice of four 1/2 slices from any of

our award winning house cakes 2.00

CAKE platter

CUATRO LECHES CAKE | Layered Mantecado vanilla sponge cake, soaked in cuatro
leches sauce, topped with caramelized Swiss meringue and dotted with

Arequipe reduction. Served with 3 leches sauce and Arequipe caramel

Award Winner SLICET.25 WHOLE CAKES : 8” 39.00 | 10” 49.00 | 12" 75.00

VENEZUELAN TRIPLE CHOCOLATE TRUFFLE CAKE | Layered milk, semisweet and
dark chocolate truffle between dark espresso-chocolate cake,studded
with caramelized roasted hazelnuts dipped in milk chocolate. Served with

raspberry coulis

Award Winner SLICE 7.25 WHOLE CAKES | 8” 45.00 | 10” 59.00 | 12" 85.00

VENEZUELAN RUM, PASTRY CREAM and CHOCOLATE TRUFFLE CAKE | Layered vanilla sponge
cake laced with Venezuelan rum, filled with vanilla pastry cream, glazed with
dark chocolate truffle and milk chocolate ribbons. Served with raspberry

coulis

SLICE 7.25 WHOLE CAKES | 8” 42.00 | 10" 56.00 | (2" 80.00

PANQUE DE LIMON | Layered Mantecada vanilla sponge cake, layered with
homemade fresh lemon-lime citrus custard, topped with caramelized Swiss

meringue, dusted with caramelized lemon rind. Served with raspberry coulis

SLICE 7.25 WHOLE CAKES | 8”39.00 | 10” 49.00 | 12" 75.00

NUTELLA MILK CHOCOLATE CAKE | Layered vanilla Mantecada cake, frosted with
caramelized roasted hazelnut milk chocolate truffle. Served with espresso

white chocolate ganache sauce

SLICE 7.25 WHOLE CAKES | 8” 45.00 | 10” 59.00 | 12" 85.00

ROLLO DE CANELA Y NUEZ | Double butter cinnamon brioche roll filled with toasted
caramelized Texas pecans. Served warm with vanilla bean ice cream and Arequipe

caramel

SLICE 7.25 WHOLE CAKES | 87 31.00 | (0" 38.00 | (2" 59.00

SILVER ZZ£2 PLATTERS
% ROUND 147 200.00 | ROUND 167 220.00 | ROUND 22” 270.00 | SQUARE 17~ 330.00 §
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Special Desserts

Check for today’s availability of the following

Warm Milk Chocolate Cake Pudding 8.25
Vanilla Cake baked in Milk Chocolate Custard served with
Vanilla Bean Ice Cream,Homemade Chocolate Syrup,
Arequipe Caramel, Raspberry Sauce and Pecan Crocante

Duni Banana Split 7.00

Caramelized Bananas, Vanilla Bean Ice Cream, Homemade Chocolate

Syrup, Arequipe Caramel and Crystallized Toasted Pecans

Baked Alaska 12.00

Mantecada Sponge Cake Topped with Vanilla Bean Ice Cream, Covered with
Caramelized Swiss Meringue, on a 3 Leches Sauce Mirror, Flamed at the table with

Kahlua. Texas size, serves four to six $39 Please allow 30 minutes

La Duni Cafe Con Leche Sunday 7.2%5

Double Vanilla Bean Ice Cream Served with Homemade

Belgium Chocolate Sauce, Arequipe Caramel, Crystallized Toasted Pecans,

Berries, Toasted Almond Devon Cream Cookies, and a Shot of Espresso

Peach - Apricot & Blueberry Cobbler 7.25

Caramelized Peaches, Apricots and Blueberries topped with a
Sugar Crystallized Biscuit and served with Vanilla Ice Cream

Cafe Con Leche Frozen Bar 7.25
Homemade Cookie Crust Dipped in Milk Chocolate, Filled with
Cafe Con Leche Ice Cream, Rolled in Caramelized Roasted Pecans,
Covered with Melted Chocolate and White Mocha Sauces

All specially crafted for you by the

artisan pastry team of our award winning

Pastry Chef Duni Borga
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ESPRESSO CON CREMA

Espresso shot served
in a short glass with
whipped cream and

chocolate shavings 3.25

®

ESPRESSO SHORT
(GUAYOYO) or REGULAR

Espresso shot served

in Demitasse cup 2.75

®

EURO-COFFEE
Full cup of light
espresso 3.50

)

CAFE DE CHINITA
Espresso served in a
tall glass with hot milk.
Served at table from

two pitchers 5.95

@)

FRENCH HOT CHOCOLATE

Creamy and intense, made
with melted Belgium
chocolate, assorated cocoas,
half-and-half and topped
with whipped cream 5.25

@)

VIENNESE TRUFFLE ICED
CHOCOLATE MILK

Made with melted Belgium
chocolate, assorted cocoas
and half-and-half. Served

with whipped cream over

crushed ice 5.50

©)

LUNA NEGRA

Double espresso shot

served in a short glass

3.95

©®

ESPRESSO CORTADO

Espresso shot served in

Demitasse cup with a

dash of hot milk 3.25

19

CAFE AU LAIT

(3 LAYERED COFFEE)
Espresso shot served in a
large glass with hot milk
and frothed milk 4.25

CAPPUCCINO CARAMEL
Espresso served in a
cup with 1 part hot
milk, 1 part milk froth

and caramel sauce 3.99

LATIN HOT CHOCOLATE
Made with melted
Belgium chocolate,
cocoas, and milk.

Served extra foamy 5.25

@2

ICED CAPPUCCINO
Espresso shot served
in an iced glass with 1
part cold milk and 1
part frothed milk 3.95

®

DUNI CAPPUCCINO
Espresso shot served
with a 1/3 of hot milk and
a 1/3 of frothed milk.
Mixed table side 3.95

@

SOLY SOMBRA
Half espresso shot

served in Demitasse
cup filled with hot milk
and frothed milk 3.75

D)

GUAJIRO Taco’s choice

Espresso shot served

in a cup with hot milk

3.50

3

FRENCH CAPPUCCINO
Espresso shot seved in
a cup with 1 part hot
half-and-halfand 1
part froth 3.95

VACA BLANCA

Made with espresso,
melted Belgium white
chocolate and milk.

Served extra foamy 5.25

22 espresso BAR

®

ESPRESSO
CORTADITO DOBLE

Double espresso shot served
with a dash of hot milk
and frothed milk 3.95

CAFE CON LECHE Espresso
shot or tinto served with
2 parts of hot milk and a
dash of frothed milk 4.75

()

CAFE MOCCA

Espresso shot served in
a cup with 2 parts of hot
milk, 1 part of froth and
hot belgium chocolate

3.95

19

TINTO
(AMERICAN DRIP COFFEE)

European blend of
Latin coffee beans 2,50
TOGO 240z

CUBAN ESPRESSO
Sweet Creamy eSpI‘eSSO
shot served in a

Demitasse cup 3.00

WHOLE LEAF TEA BAG SELECTION
HARNEY & SONS 2.95

ORGANIC ENGLISH BREAKFAST
POMEGRANATE OOLONG
CHAMOMILE ~

MINT VERBENA *

ROOIBOS CHAI *

CARIBE | Green & black teas
ASSAM | Black tea from india
PARIS | Black tea with currant

caramel & citrus

(*) Decaf

Add a cookie to your coffee for 0.99

- Ask for our Tea Service Menu



