
FAMILY-OWNED SINCE 1963

Victor’s Café
Un final dulce. A sweet ending.

DESSERT

Guayabitas de Maria 14
Warm guava cobbler with vanilla gelato.

Zuly’s Tres Leches 14
Three-milk sponge cake with toasted meringue.

Flan de Huevo 11
Traditional Cuban egg custard with light caramel sauce.

Flan de Café 11
Espresso coffee flan.

Pastelitos de Guayaba con Queso Crema 12
Handmade puff pastries filled with guava and cream cheese.

Churros con Tres Salsas 15
Cuban-style doughnuts with chocolate ganache, dulce de leche and sweet
condensed milk.

Helado o Sorbete 12
Coconut, vanilla or chocolate gelato; mango or guava sorbet.

Piña al Fuego 14
Fire-grilled pineapple, vanilla ice cream, rum and honey-pineapple syrup.

Buñuelos de Yuca, Boniato y Malanga 14
Golden yuca, boniato and malanga fritters with cinnamon-anise syrup.

After-dinner drinks and coffee on the reverse.



FAMILY-OWNED SINCE 1963

Victor’s Café
Café, conversation & a little indulgence. After dinner. A sip to savor.

CAFÉ & TEA

Café Cubano 5
Espresso with whipped sugar; regular or
decaffeinated.

Cortadito 6
Espresso with whipped sugar and evaporated
milk.

Espresso 5
Regular or decaffeinated.

Café con Leche 7
Cuban latté.

Café Americano 5
American coffee; regular or decaffeinated.

Té 5
An assortment of teas.

COFFEE COCKTAILS

Carajillo 10
Espresso and Spanish brandy.

Vitico 19
Mr. Black cold brew coffee liqueur, Absolut
Vanilla, espresso and blue agave.

DESSERT WINES & SPIRITS

Gonzalez Sherry Matusalem Rare
30yr

19

Gonzalez Sherry Apostoles 25

Fundador Brandy de Jerez
Supremo Amontillado Sherry

19

Nonino Grappa di Merlot 22

Nonino Amaro Quintessentia 17

Averna Amaro 17

Graham’s Porto Tawny 20 Yr 17

Romana Sambuca 16

Romana Black Sambuca 17

Frangelico 15

Kahlua 16

Villa Massa Amaretto 17

Baileys Irish Cream 16



