
MENU

D E S S E R T S  $220

Chocolate Bread & Butter Pudding 
Bourbon infused custard, summer berries, chantilly.

Ataúlfo Mango Crème Brûlée 
Vanilla ginger custard infused with ripe mango and caramel 
crust.

S’mores 
64% cacao mousse, stout ice cream, praline and toasted 
marshmallow.

Granny Smith Apple Tart 
Crisp puff pastry, crème pattisière, brown butter ice cream, 
pecan crumble.

Passion Fruit Pavlova 
Lemon curd, maracuyá, crisp meringue. 

Chocolate Chip Cookies 
Baked to Order. (20min.) 

T O  S H A R E  $325

Cherry Pie 
Mascarpone ice-cream  
Served fresh from the oven; allow 12 minutes 
 

I C E  C R E A M S  A N D  S O R B E T S  (100grm.) $100

ICE CREAM SORBETE

Mascarpone Watermelon and Strawberry 

Lemongrass Mango and Ginger

Rum and Raisins

S U M M E R  2 0 2 6

Our seasonal specials are prepared in limited quantities using the finest locally sourced ingredients. Prices are in 
Mexican Pesos and include VAT. All weights are stated prior to cooking. Please inform our team of any allergies or 

dietary requirements before ordering. All items are subject to availability.If you have any allergy to any food products, 
please advise prior to ordering. 



BARISTA MENU
The exclusive coffee blend at Anatol, crafted in collaboration with Vía 
Corta, originates from a rare coffee bean grown in the highest 
elevations of Puebla. This distinguished blend, marrying dark-roasted 
beans with fragrant vanilla from Papantla, yields a beverage of 
remarkable depth and character. To fully release its essential oils and 
nuanced flavours, we recommend enjoying it through our specially 
prepared

French Press

Medium Press (300ml) $100           Big Press (350ml) $145

Black Coffee - Las Alcobas Blend. $65

Espresso $75

Double Espresso $105

Capuccino $100

Latte $100

Caramel Capuccino $115

Hot Cocoa $115

Spicy Coffee: Chivas Extra 13 Tequila (30ml.), Ancho Reyes 
(30ml.), vainilla coffee, mandarin syrup. 

$185

Hot Caramel Tea: Rooibos Tea, Havana Selección (15ml.), 
Drambui (15ml.), maple syrup, fennel, lemon. $185

Our seasonal specials are prepared in limited quantities using the finest locally sourced ingredients. Prices are in 
Mexican Pesos and include VAT. All weights are stated prior to cooking. Please inform our team of any allergies or 

dietary requirements before ordering. All items are subject to availability.If you have any allergy to any food products, 
please advise prior to ordering. 

S U M M E R  2 0 2 6

T E A  S E L E C T I O N  (600ml) $85

Black tea: Las Alcobas blend
Green tea: Las Alcobas blend

English Breakfast: Black tea (Sri Lanka)

Earl Gray: Té negro y bergamota (Alemania) 
Jasmine: Green tea with jasmine flowers (China)

Rooibos Caramel Cream: Rooibos tea with dulce de leche and caramel 
(Germany)
Cherry Banana: Caramelized pineapple, hibiscus, raisins, banana 
flakes, blackcurrant, and cherry (Germany)
Lavender Chamomile: Chamomile, lavender flowers, blackberry leaves, 
and raspberry leaves (Germany)
Divine Temptation: Black tea with almond and nougat (Germany)

Pu-erh Chai Tibet: Pu-erh tea with cardamom and cinnamon (Germany)


