
DESSERTS

FERNANDO’S COFFEE   |   18.50
Flaming presentation of brewed coffee with kahlua, grand 

marnier, rum, and cinnamon, served in a caramelized sugar-rimmed
glass and topped with whipped cream

WARM APPLE PIE & ICE CREAM   |   13.00
Apple pie served sizzling in a hot skillet, topped with Henry’s cinnamon 

ice cream, and drizzled with a brown sugar cinnamon brandy sauce

SOPAPILLAS   |   8.50
Fresh puffed pastry “pillows” sprinkled with cinnamon sugar 

and served with butter and honey (three per order)
(add a small scoop of Henry’s vanilla or cinnamon ice cream | 4.25)

SINGLE SOPAPILLA & HENRY’S ICE CREAM   |   6.50
Single sopapilla topped with Henry’s vanilla or 

cinnamon ice cream and drizzled with honey

FLAMING TRES LECHES CAKE   |   10.50
Vanilla sponge cake soaked in a classic sauce made with three types 

of milk, then laced with Spanish Liqueur 43 and served flaming

TRADITIONAL MEXICAN FLAN   |   9.00
Creamy smooth baked custard covered with a rich caramel sauce 

made from scratch in our kitchen and served chilled

HOMEMADE PRALINES   |   3.50
Fresh buttery brown sugar pecan delights... Homemade and delicious!

HENRY’S HOMEMADE 
VANILLA OR CINNAMON ICE CREAM

Simple, satisfying large scoop

7.50


