
DESSERTS 10

Creme Brûlée [gf ]

Chocolate Pot de Crème [gf ]

Profiteroles 
with Vanilla Ice Cream & Warm Chocolate Sauce

Freshies Stone Fruit Sorbet
Local Organic Peach, Apricot & Plum

Warm Apple Cobbler [gf available upon request]

House-Made Vanilla Ice Cream [$3 per scoop]

[gf ] = gluton free 

LOUIS MOSKOW   I   Chef/Owner

315 Old Santa Fe Trail   I   505.986.9190   I   315Santafe.com

SEPTEMBER menu   I   tuesday-saturday 4-8pm

DESSERTS 10

Creme Brûlée [gf ]

Chocolate Pot de Crème [gf ]

Profiteroles 
with Vanilla Ice Cream & Warm Chocolate Sauce

Freshies Stone Fruit Sorbet
Local Organic Peach, Apricot & Plum

Warm Apple Cobbler [gf available upon request]

House-Made Vanilla Ice Cream [$3 per scoop]

[gf ] = gluton free 

LOUIS MOSKOW   I   Chef/Owner

315 Old Santa Fe Trail   I   505.986.9190   I   315Santafe.com

AUGUST menu   I   tuesday-saturday 4-8pm


