
 

 

 

 

 

 

 

 

Desserts 

 

 

 

 

 

 

          

   BE IGNE TS  CHOICE  OF :  

Tongan vanilla crème brulée 

Macallan 18 year butterscotch pudding 

Valrhona dark chocolate pot de crème  

 

 

VALRHO NA C HO COLA TE  CUST ARD 

Red velvet cake, pecans 

  

 

     APPLE  RHUBARB C RISP  

Oat crust, honey vanilla ice cream 

 

 

CARROT CAKE  

Cream cheese icing, crème fraîche sorbet 

 

 

SANTA  MONICA  STRAWB ERRIES  

Cheesecake, pistachio streusel 

 

 

DAILY  S ELECT IO N O F  SE ASO NA L   

ICE  CRE AMS &  S ORBETS  

    

 

ALL DESSERTS.  .  .  .  .  .  .  .   .  .  9      

 

PASTRY CHEF, VERONICA ARROYO 



 

 

 

 

 

     c o f f e e  

 
 L a  M i l l  

 

MINA BLEND 

medium-bodied and spicy with a hint of 

fruitiness in the aroma. . . . . . . . . . . . . . . . . . 6  

MINA BLEND DECAFFEINATED 

full, complex decaf . . . . . . . . . . . . . . . . . . . . . 6  

 

      l o o s e  l e a f  t e a  

 

L a  M i l l  

 

ORGANIC CHAMOMILE  

(herbal) 

 Woody apple notes ...................................... 6 

ORGANIC PEPPERMINT (herbal)  

refreshing ................................................... 6 

CHINA FINEST DRAGON PHOENIX 

PEARLS  

(green)  

an infusion of jasmine blossoms 

create a magnificent scent ........................ 17 

ORGANIC JADE OSMANTHUS 

(oolong)  

Buttery, sweet & floral ............................... 9 

DARJEELING THURBO ESTATE 

(black)  

Flavors of honeysuckle, almonds, 

coconut, and black currant ....................... 11 


