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Gold bar

Red velvet brownie with condensed milk
cream, chocolate coat.

Q45.00



Cheesecake

100% cheese base with toffee-style
sauce.

Q45.00



Corn bread

Made with corn flour and Juatiapa’s
dairies.

Chef’s grandparents recipe.

Q20.00



Jutiapa Quesadilla

Made with rice flour and Juatiapa’s
dairies.

Chef’s grandparents recipe.

Q20.00



Danish cookies

Lemon with dulce de leche.
Chocolate with toffee.

Q15.00 c/u



Tiramisu

Layers of ladyfingers soaked in
amaretto and espresso coffee, with our

whipped cream recipe and cocoa
topping.

Q70.00



Muffins and rolls

Flavors availability varies by season.

Q45.00



Red Velvet muffin

Cream cheese filling with buttercream
topping.



Cinnamon roll
Classic glazed cinnamon roll.



Chocolate muffin

Gianduja filling with chocolate
ganache and almond flakes topping.



Blueberry muffin

Pistachio truffle filling with streusel and
dried blueberries topping.



Lemon muffin

Lemon cream filling with lemon
buttercream and streusel topping.



Poppy seeds muffin

Dulce de leche filling with toffee
ganache and almond flakes topping.



Raspberry muffin

Red berries filling with streusel and
dried raspberries topping.



Pistachio muffin

Pistachio praline filling and topping.



Carrot muffin

Almond praline filling with white
chocolate ganache, almond flakes, and

dried carrot topping.


