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EXECUTIVE CHEF CHANDRA GILBERT ~ PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES

DESSERT

TANGERINE POUND CAKE 12
cranberry, curagao, coconut cashew whipped cream

PEANUT BUTTER CUP 12
raw cacao crust, toasted peanut ganache

APPLE FIG COBBLER 12
sugar crust, vanilla bean coconut ice cream

PUMPKIN FLAN 12
candied squash, burnt sugar caramel, pecans

MEXICAN WEDDING COOKIES 12
chocolate coconut ice cream, pecans

FUDGE BROWNIE 125
salted mezcal caramel, coconut bacon, coconut cashew whipped cream

— COFFEE AND TEA ——

HORCHATA 6 HORCHATA LATTE 6
COFFEE 4 MEXICAN HOT CHOCOLATE 6
ESPRESSO 4 GINGER HERB TEA 4
CAPPUCCINO 5 ANCIENT PU-ERH BLACK TEA 4
CAFE MOCHA 6 JASMINE GREEN TEA 4

BUBBLES

TIAMO PROSECCO - VENETO apples, pears, gardenia flowers 10/40
MAS FI BRUT ROSE CAVA - PENEDES bright, strawberry, toaster pastry 8/32

GRACIAS MADRE

GRACIAS MADRE OFFERS 1007% ORGANIC, PLANT-BASED MEXICAN CUISINE AND YET WE CANNOT GUARANTEE THAT GUESTS WITH FOOD OR BEVERAGE ALLERGIES
MAY NOT BE EXPOSED THROUGH CROSS CONTAMINATION. IF YOU HAVE A FOOD OR BEVERAGE ALLERGY (PARTICULARLY TO NUTS OR SEEDS) WE THEREFORE
RECOMMEND THAT YOU NOT DINE WITH US. AS SUCH, PLEASE UNDERSTAND THAT GRACIAS MADRE CANNOT BE RESPONSIBLE FOR ANY INJURY, LOSS OR
DAMAGE CLAIMED BY ANY GUEST WITH A FOOD OR BEVERAGE ALLERGY WHO CONSUMES OUR FOOD OR BEVERAGES, REGARDLESS OF THE CIRCUMSTANCES.
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