
DESSERTS YOU MUST TRY
CHURRITOS, 36
Served with Argentinian dulce de 
leche 

BELGIAN CHOCOLATE CAKE, 39
With cupuaçu foam

BANOFFEE, 36
Dulce de leche crème pâtissière, 
caramelized banana with lemon and 
nutmeg, pecan nut praline and fleur 
de sel

TOASTED ORANGE, 36
With orange blossom honey, thyme 
and yogurt cream

BARILOCHE CUP, 36
Creamy ice cream with marshmallow, 
farofa crumble and hazelnut syrup

ICE CREAM CUP
Cream, 29
Pistachio, 34

THREE MINI DESSERTS, 29

SWEETS FROM THE FARM, 29
Diet sweets, with yogurt

FRUIT OF THE DAY, 26
Ask your server about the options

FINALLY BEFORE YOU GO

Baileys, 29		
Frangelico, 38 

Cointreau, 36		
Drambuie, 42

Licor 43, 31

Limoncello, 31

Cortés Espresso, 9,20

Nespresso, 9,20

Macchiato, 10,20

Cappuccino, 16,00

Hot Chocolate, 9,90

Hot tea – mint or lemon balm, 10,00
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10 years
ENGLISH

to share

APPLE TART, 42
Caramelized apple pancake, served 
warm with creamy ice cream and 
toasted almonds 

DULCE DE LECHE PANCAKE, 44
With crunchy sugar crust, served with 
creamy ice cream and lemon zest

TABLETÓN MENDOCINO, 46
Rustic homemade cookie, served with 
Argentinian dulce de leche
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