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H O TGE L O CEANA S ANTA M ONICA

DESSERTS
22
From Grandma’s Kitchen Berries Pavlova Sundae
Vanilla Rice Pudding, Floating Island, Red Berries, Chantilly, Meringue,
Mini Madeleines Soft Serve Vanilla Ice Cream
Apple Turnover Tart ala Mode Chocolate Fondant
Caramelized Apple, Custard Cream, Flourless Chocolate Cake, Gelato,
Apple Caramel, Vanilla Soft Serve with Creme Anglaise

Pineau des Charentes Apple Tartare
Espresso Affogato Martini 26

Crépe Sushi Ketel One Vodka, Borghetti Coffee

Rolled Crépes, Vanilla and Chocolate Liqueur, Frangelico, Fresh Espresso,

Cream, Caramelized Banana Nitro Style over Vanilla Gelato, Valrhona

Chocolate
DIGESTIF

AMATONONING: . avi b o s e s T e 20
AMATOAVELNA.. 0 s e 20
AMAaro MONTENEZIO: - - -+« v cvvviiniiiiiiiiiiiiiii i 20
Porto Rozes20 YeArS i 0 o o i o5
PortoRamoSPmtoz3oYears .o« o0 00 Lol 45

LA COLOMBE COFFEE

TEA FORTE
Espresso ...................... 10
8
Cappuccmo ------------------- 10 Lemon Chamomile | Jasmine Green
Fatte - v e 10 Mor*occah Mint | Earl Grey
English Breakfast
Coffee 0 av oy 9

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
20% Gratuity for parties 6 or more. 5% health charge is added by the restaurant to all checks to help offer healthcare to our employees



