
(Ent i re table must order)

8 courses / 180pp

+ Tequi la s ipping & cocktai l  pair ing / 120 pp

+ Wine pair ing / 150pp

+ Private candlelit Autograph cabana with beachside service
(advanced reser vation requi red) / 100pp

CHEF’S TASTING MENU

A  2 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  TO  PA R T I E S  O F  6  O R  M O R E .

I N D E P E N D E N T LY  O W N E D  A N D  O P E R AT E D.   R O O M  C H A R G E S ,  C R E D I T  C A R D S ,  A N D  U S  C U R R E N C Y  A C C E P T E D.

E V E N T  B O O K I N G S  V I S I T  I S L A B L U E R E S TA U R A N T. C O M / E V E N T S R E S E R VAT I O N S  3 4 0 . 7 1 5 . B L U E

DULCES   indiv idual / 16     fami ly-sty le ser ves 4-5 / 50

LIME IN DA COCONUT
Layered coconut cake, key l ime - coconut custard, coconut l ime sorbet,
toasted coconut mer ingue

GOLDEN PILLOWS
Crisp puf f  pastr y,  blue lavender crema, t ruf f le honey, snow sugar, nutmeg dust,
24K gold f lakes

PASTEL DE MANGO
Fresh mango layered with mango crème anglaise, hand-rol led butter crust,
vani l la bean whipped crema

HORCHATA Y DONAS
Tradit ional horchata-drenched br ioche donut holes, salted caramel,  chur ro ice cream

MIDNIGHT TRES LECHES
Three mi lks-soaked dark chocolate cake, dulce de leche, Mexican chocolate ice cream

FLAMING ‘SWEET PLANTAIN’ FOSTER
Sweet plantains,  blue corn waff le, atole ice cream, banana rum f lambé,
vani l la bean whipped crema

HELADOS (3 Scoops)
Ice Cream - Atole, Churro, Mexican chocolate
Sorbet ** - Blueberr y taro, Champagne mango, Coconut l ime
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