
DESSERT

L A T I N  K I T C H E N  A N D  C O F F E E  S T U D I O



ROUND 14”  1 3 0 . 0 0   |   ROUND 16”  1 5 0 . 0 0   |   ROUND 22”  2 6 0 . 0 0   |   SQUARE 17”  2 0 0 . 0 0

S I LV E R   Cake  P L AT T E R S

Choice of four 1/2 slices from any of 
our award winning house cakes  2 1 . 0 0

C U AT R O  L E C H E S  C A K E  | 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  S L I C E  7. 2 5      W H O L E  C A K E S  :   8 ”  3 9 . 0 0   |   1 0 ”  4 9 . 0 0   |   1 2 ”  7 5 . 0 0  
C U P  C A K E  Baby size  3 . 2 5  E A  /  3 9 . 0 0  D Z   |   large size  3 . 9 5  E A  /  4 7 . 4 0  D Z  

V E N E Z U E L A N  T R I P L E  C H O C O L AT E  T R U F F L E  C A K E | 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  S L I C E   7. 2 5     W H O L E  C A K E S   |   8 ”  4 5 . 0 0   |   1 0 ”  5 9 . 0 0   |   1 2 ”  8 5 . 0 0
C U P  C A K E  Baby size  3 . 2 5  E A  /  3 9 . 0 0  D Z   |   large size  3 . 9 5  E A  /  4 7 . 4 0  D Z

V E N E Z U E L A N  R U M ,  P A S T R Y  C R E A M  a n d  C H O C O L AT E  T R U F F L E  C A K E  | 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.
S L I C E   7. 2 5     W H O L E  C A K E S   |   8 ”  4 2 . 0 0   |   1 0 ”  5 6 . 0 0   |   1 2 ”  8 0 . 0 0
C U P  C A K E  Baby size  3 . 2 5  E A  /  3 9 . 0 0  D Z   |   large size  3 . 9 5  E A  /  4 7 . 4 0  D Z

P A N Q U E  D E  L I M O N  | 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 
S L I C E   7. 2 5     W H O L E  C A K E S   |   8 ”  3 5 . 0 0   |   1 0 ”  4 5 . 0 0   |   1 2 ”  7 0 . 0 0
C U P  C A K E  Baby size  3 . 2 5  E A  /  3 9 . 0 0  D Z   |   large size  3 . 9 5  E A  /  4 7 . 4 0  D Z

N U T E L L A  M I L K  C H O C O L AT E  C A K E  | Layered vanilla Mantecada cake, frosted with 
caramelized roasted hazelnut milk chocolate truffle. Served with espresso 
white chocolate ganache sauce.

S L I C E   7. 2 5     W H O L E  C A K E S   |   8 ”  4 5 . 0 0   |   1 0 ”  5 9 . 0 0   |   1 2 ”  8 5 . 0 0
C U P  C A K E  Baby size  3 . 2 5  E A  /  3 9 . 0 0  D Z   |   large size  3 . 9 5  E A  /  4 7 . 4 0  D Z

R O L L O  D E  C A N E L A  Y  N U E Z  | Double butter cinnamon brioche roll filled with toasted 
caramelized Texas pecans. Served warm with vanilla bean ice cream and Arequipe 
caramel.
S L I C E   7. 2 5     W H O L E  C A K E S   |   8 ”  3 1 . 0 0   |   1 0 ”  3 8 . 0 0   |   1 2 ”  5 9 . 0 0

La  Duni 
f a m o u s  H O U S E  c a k e s 

Duni
C A K E p l a t t e r

0 1 . 3 0 . 0 9



Special  D E S S E R T S

WA R M  M I L K  C H O C O L AT E  C A K E  P U D D I N G  | Vanilla cake baked in milk chocolate custard served with 
vanilla bean ice cream, homemade chocolate syrup, Arequipe caramel. Raspberry sauce 
and pecan crocante  8 . 2 5  

4  L E C H E S  a l a  B A K E D  A L A S K A  | Slice of 4 leches cake topped with vanilla bean ice cream. 
Flamed at the table with Kahlua-vodka mix  1 1 . 5 0

P E A C H  A P R I C O T  &  B L U E B E R R Y  C O B B L E R  | Caramelized peaches, apricots and blueberries topped 
with a sugar crystallized biscuit and served with vanilla ice cream 8 . 2 5

T R U F F L E  -  T O A S T E D  P E C A N  TA R T  | Belgium chocolate chips and caramelized toasted pecan on 
homemade  flaky tart served warm with vanilla ice cream 7. 7 5

C O O K I E  B A R  | Individual  1 . 7 5   Gift Bag  4 . 7 5            B r a n d o n  B a k e d  C h o c o l a t e  C h i p  C o o k i e  0 . 9 9

T R U F F L E  B A R  | Individual  1 . 2 5     Gift Box of 2  3 . 7 5     Gift Box of 5  7. 0 0

All specially crafted for you by the artisan pastry team of our 
award winning Executive Pastry Chef Duni Borga

D U N I  B A N A N A  S P L I T  | Caramelized bananas, 
vanilla bean ice cream, homemade chocolate 
syrup, arequipe caramel and crystallized 
toasted pecans  8 . 0 0

L A  D U N I  C A F E  c o n  L E C H E  S U N D A E  | 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  8 . 2 5

C A K E  S U N D A E  | Slice of t r iple chocolate 
t ruf f le ca ke w it h t wo scoops of ice 
cream and chocolate s y rup  9 . 9 5

C O O K I E  &  I C E  C R E A M  | Choice of one ice cream 
scoop and a butter cookie   4 . 5 0

H O M E M A D E  I C E  C R E A M S
One scoop  3 . 7 5
Two scoops  6 . 5 0
Three scoops  9 . 5 0

F U E N T E  D E  S O D A S

0 3 . 2 8 . 0 9

a s k  f o r  t o d a y ’ s  a v a i l a b l e  I C E  C R E A M  f l a v o r s

Ice cream desserts

me x ican vani l l a bean - c hocolate t r uf f le - du lce de lec he - toa sted a lmond 
te x a s pecan - pi s t acc h io - toa sted coconut - roa sted banana

white c hocolate - s t rawberr ies & cream



Where there is cake, there is love.
laduni.com

S E R V I C E  H O U R S

8687 North Central Expressway, Suite 1516 Dallas Texas, 75225
214.987.2260

E A R LY  C O F F E E /  B R E A K FA S T 
M–F, 9–11am

B R U N C H 
Sat & Sun, 11 am–3 pm

L U N C H 
M–Sun, 11am–5pm 

D I N N E R                                                       
Sun–Th, 5–10 pm 
Fri & Sat 5–11 pm

C O F F E E  S T U D I O 
M–F, 9am–9pm 
Sat 10 am–10 pm
Sun 10 am–7 pm

T E A  S E R V I C E /  M E R I E N D A 
Daily, 3:30–5:00 pm

H A P P Y  H O U R 
M–Sun, 4pm–7pm 
& 9pm-Close
( Only at the bar )


