
PACHAMAMA’S  
WINTER DESSERT MENU 2012 

 

Vanilla Bean Rice Pudding 
Brandied Dates, Marcona Almond Truffles, 

 Candied Citrus Dust $6 
 

Chocolate Stout Petit Fours 
Cocoa Nib Anglaise,  

Espresso Chocolate Confetti,  
Caramel Ice Cream $ 6 

 
Molten Brown Sugar Cake with Cranberries and Pecans  

 Orange Cranberry Sherbet,  
White Chocolate Foam $ 6 

 
Caramelized Mango Rum Pie 

Kaffir Lime Anglaise,  
Coconut Ice Cream$ 6 

 
Fresh Ginger Cake 

Salted Molasses Ice Cream, 
Caramel Mascarpone, Candied Apple $ 6 

 
Warm Apple Almond Tart 

Vanilla Bean Ice Cream, Fleur de Sel Caramel $ 6 
 

Homemade Ice Cream or Sorbet 
Cookie of the Day $ 3 

 
Artisan Cheese Selection 
Traditional Accompaniments 

1 for $ 5 
3 for $ 12 

 
 

Pastry Chef,  
Juan Carlos Tovar-Ballagh 

 


