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DESSERT SW BLVD

CHURROS N 10

Raspberry filled fried pastry, raspberry sauce and
whipped cream O

CREMA CATALANA 9

Citrus scented custard, caramelized sugar crust,
fresh berries 00

PASTEL DE ALMENDRAS 9

Crilled almond cake, blood orange curd, whipped
cream, Marcona almonds ©

PERA COCIDA AL VINO TINTO 10

Poached pear with blueberries, strawberries,
Valdeon blue cheese, flamed at table 0@

TARTA DE QUESO n

“BURNT" Basque cheesecake, with cherry Rioja
wine sauce O

TARTA DE CHOCOLATE
SIN HARINA n

house made Chocolate flourless torte with
strawberries and creme anglaise O

DESSERT COCKTAILS
SPANISH COFFEE 15

Coffee liqueur, 151 rum, La Bodega blend coffee,
flamed cinnamon & sugar rim, whipped cream

OLE DE HEMINGWAY 15

Fundador Spanish brandy, Chocolate Licor 43 &
cream topped with raspberry powder garnish

POMEGRANATE MARTINI 13

Absolut Citrus, Pama Liqueur, Pomegranate and
Lime juice

HOT APPLE PIE SANGRIA 13
white sangria, apple pie simple, caramel vodka,
served hot with grand marnier whipped cream
topped with stewed cinnamon apples
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COPYRIGHT® LA BODEGA RESTAURANTS 12/2025
O VEGETARIAN DISHES ~ @ GLUTEN-FREE ITEMS ARE OR CAN BE GLUTEN FREE

*CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH, POUL-
TRY OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
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