
Please notify a manager of any food allergies. We are unable to guarantee against all possible cross-contamination. 
18% service charge will be added to parties of six or more. Bulla Gastrobar reserves the right to stop serving alcohol in compliance 

with state laws and company policies if necessary to prioritize a safe and enjoyable environment. 

05/26 

VINO DE POSTRE DESSERT WINE 
DOW’S PORT, Douro Valley, Portugal   11. 

DIGESTIVOS AFTER DINNER DRINKS 
BRANDY DE JEREZ, Cardenal Mendoza   16. 

COGNAC, Hennessy VSOP   19. 
PACHARÁN, Zoco   10. 

ANÍS DEL MONO, Vicente Bosch   11. 
LICOR CUARENTA Y TRES, Diego Zamora   12. 

VINOS DE JEREZ SHERRIES 
EMILIO LUSTAU, ‘Capataz Andrés’ Solera, Jerez de la Frontera   11. 

EMILIO LUSTAU, Pedro Ximénez, Jerez de la Frontera   14. 
CÉSAR FLORIDO, Moscatel Dorado, Chipiona   14. 

VOLCÁN DE CHOCOLATE   11.5 
Lava cake, Nutella, EVOO breadcrumbs, 

vanilla ice cream, raspberries 

TORRIJA   11.5 
Caramelized brioche, 

mascarpone ice cream, honey 

FLAN DE COCO   11.5 
Coconut flan, passion fruit sorbet 

BAILEYS TIRAMISU   11.5 
Coffee-dipped ladyfingers, 

mascarpone cheese, cocoa powder 

CHURROS CON CHOCOLATE     
Traditional fried dough, chocolate sauce, dulce de leche 

6 for   10.   /   12 for   12.5    Add ice cream scoop   5. 

de temporada seasonal 
DULCE DE LECHE CHEESECAKE   12. 

Mascarpone ice cream, toasted almonds 

POSTRES DESSERTS 
coral gables, FL 

CARAJILLO   15. 
(On the rocks or straight up) 
Licor 43, espresso coffee 

ESPRESSO MARTINI  15. 
Espresso, Kahlúa, Baileys, 

Vodka, coffee beans 

CóCTELes 
COCKTAILs 

CAFÉ BOMBÓN   6. 
Sweetened condensed milk, 

espresso, foamed milk 

CAFÉ 
COffee 

HOT   5.   ICED   6.   [New] 
Premium Japanese Matcha, lavender syrup 

Available with Oatmilk +0.5 

Matcha Latte 




