
FROM THE BAKERY

Fried Vanilla Custard—seasonal fruit, coconut sorbet 8.
SPECIALTY COFFEES 9.

Pear Tart—butter pecan ice cream, candied cranberry sauce 8. Made with an Americano & topped with freshly made whipped cream

Boca Café—Boca Loca Cachaça & Santa Theresa Orange Rhum
Espresso Crème Brulee—coco nib shortbread, whipped cream 8. Mexican Coffee—El Tesoro Reposado Tequila 

Cocoa & Brandy— Mexican hot cocoa with El Presidente Brandy
Roasted Pumpkin Pound Cake—eggnog ice cream 8.                                 (espresso optional)

Warm Chocolate Croissant Bread Pudding—Mexican chocolate ice cream 8. FROM THE KETTLE 3.5
Darjeeling Second Flush (Black Tea)—classic taste and sophisticated aroma

Churros—Mexican chocolate sauce 7. Jasmine Pearls (Green Tea)—refreshing and aromatic
Ti Kwan Yin Oolong (Green/Black Tea)—heavy aroma & fruity fragrance

Pear Sorbet Plate—chilled spiced apple cider, seasonal fruit, crispy apple chip 6. Chamomile (Herbal Tea)—hints of fig and honey
Wild Chrysanthemum (Caffeine free)—mildly spicy and invigorating

Pineapple Upside Down Cake—rum ice cream, coconut caramel, macadamia brittle 8. Fresh Mint Tisane (Caffeine free)—smooth and aromatic 

House Made Ice Cream by the Scoop 4. FROM THE BARISTA
BocaBlend

FROM THE DAIRY Single Press Pot                  3.                                                 Espresso 2.
Cheese Plate—seasonal chutney, organic honeycomb, house made crackers 10. Double Press Pot                5.                                                Cappuccino 3.

Large Press Pot                   7.                                                 Latte 4.
SHERRIES & DESSERT WINES glass                                                                                                  Americano 3.
Sherry-Manzanilla, Lustau Solera Reserva  (dry), Spain 7.                                                                                                  Café au Lait 4.
Sherry-Amontillado, Perez Gran Barquero  (dry), Spain 7. Hot Chocolate                    3.                                                Café Mocha 4.

Sparkling Moscato-Musva, Spain 6. SINGLE ORIGIN (ASK SERVER FOR CURRENT SELECTION)

Torrontes-Late Harvest, Santa Julia, Argentina 7. Single Press Pot 4.
Double Press Pot 6.

Madeira-Malmsey, The Rare Wine Company Special Reserve, Portugal 10. Large Press Pot 8.
Madeira-Sercial, The Rare Wine Company Special Reserve, Portugal 10.
Pedro Ximenez-Perez Gran Barquero, Spain 7.
White Port-Lagrima, Barros NV, Portugal 7.5
Port-10 year Tawny, Barros, Porto, Portugal 8.
Port-Colheita, 1994/bottled 2008, Barros, Porto, Portugal 16.


