Enjoy our homemade desserts with Cafe Monte Alto’s fair trade coffee.

Traditional and delicious!

A rich dense chocolate ganache pudding, A trio of Chef-selected assorted sorbets
shortbread crust and espresso mascarpone with fresh mint.
cream, dusted with sea salt.

Fresh brewed espresso with a scoop of

Baked sliced apples in buttery puff pastry,  Common Man-made vanilla ice cream.

Mascarpone cream.

Cool, rich, dark roasted coffee blended

Smooth and velvety hazelnut mousse, with ice cream and coffee liqueur. Also
with homemade whipped cream. available in mocha.
BLACK TEA
A robust full-bodied cup with A symphony of robust Assam
concentrated character of malt and an leaves with a light liquoring of
undertone of chocolate that welcomes a cold-pressed, Italian Bergamot oil. f
bit of milk and sugar. T
GREEN TEA
Superior green tea leaves with the heady Rare, Yin Hao jasmine blossom
nectar of mangos and lush sweet taste of green tea, intoxicatingly fragrant
peach for a sunny cup. f with expansive floral flavor.
HERBAL TEA
Sun Golden Egyptian chamomile The bright, zest of citrus mingles
blossoms and rosehips balanced with the refreshing crisp taste of
with meadow sweet scents of peppermint for a flavorful, and

lemongrass and mint. 1* calming cup. 1*

WHITE TEA

Rarest white tea leaves with the taste of juicy orchard fresh
pear and the tingle of spicy ginger to delight and pleasure.

1 Organic Tea * Caffeine Free Tea

Ask your server to pair your favorite after dinner drink
to one of our delicious homemacde desserts.

SCOTCH & COGNAC

PORT

May we also suggest:



