
Comidas
Panqueques con fruta :   $14.60
3 pancakes with fresh fruit,   
maple syrup, fresh fruit, cinnamon sugar.
add vanilla ice cream +2.1
 

Gofre Belga      $17.50
2 belgian waffle 
with blueberry compote, fresh fruits, vanilla ice cream
and  maple syrup

Hamburguesa:    $14.50
brekkie burger
bacon, egg, tomato relish, hash brown,
spinach, bbqsauce
add cheese +2.1

Avocapan       $16.90, 
fresh avo on white bread or wholemeal   
spinach, cherry tomatoes, feta, 
pumpkin seeds, lemon juice
add Egg +3.1  
haloumi +4.1  
bacon rashers +5.5
smoked salmon +5.5

Omelette    from $17.90
served w/ white bread  or wholemeal, cherry tomatoes
choose any 3 for $17.90
choose any 4 for $19.90

cheese | tomato | spinach | feta |
mushrooms | ham | bacon | smoked salmon

Mafaldas     $6.50
jam & cheese croissant

Carlitos     $8.50
toasted crustless white bread with ham & cheese
 
Tostada     $6.50
toasted crustless white bread , wholemeal or fruit toast 
 w/ peanut butter, honey, Vegemite or jam

 

Café
-
black - carlito espresso blend   $4.5
 - featured single origin espresso  $4.5
white - carlito espresso blend   $4.5
single origin / large / extra shot / 
decaf +0.5
mocha      $5.0

Ice Coffee
-
iced latte / iced long black   $5.5
cold brew single origin black   $5.5
cold brew single origin with  milk   $5.5
citrus cold brew spritzer    $6.5

Non - coffee
-
hot chocolate     $5.0
iced chocolate     $6.5

Tea
-
english breakfast / earl grey   $ 4.5

Juice
-
see board     from $8

Smoothies
-
very berry       $11
mixed berries, vanilla ice cream, 
honey and ful cream milk

bananarama     $11
banana, chocolate, vanilla ice cream, 
honey and full cream milk

Cold Drinks
-
see board     from $5.0

Café
THURSDAY TO SUNDAYS

8:00 am till 11:00 am



Set Menu
Buenos Aires     $100 per person (min 2 people)

Patagonia     $120 per person (min 2 people)
Toro Negro $150 per person (min 2 people)

menu subject to change due to seasonal products

Entrada 

Empanada de Carne (Arg. Meat pastry)
Emplanada de Queso y Choclo (Arg. Corn & Cheese pastry)

Chorizo (pork and Beef sausage)

Plato Principal de Carne Asada
 

Bueos Aires (500g to 600g)
(2 to choose from)

Patagonia (600g to 800g)
(3 to choose from)

Bueos Aires (800g to 1000g)
(4 to choose from)

Asado 
(Arg, cut beef ribs)

Corderito
 (BBQ Lamb pieces)

Cerdito
 (BBQ pork pieces)

Pollo al limon 
(BBQ lemon Chicken pieces)

all serve with Chimichurri y Salsa Criolla
Papa Grande 

extra large BBq Potatoe serve with Salsa Criolla 

Acompaniador

Papas Fritas 
(thick cut fries)

Ensalada
Italian style Salad

Postres

Flan con Dulce de Leche
Creme Caramel with Dulce de leche and almond praline

Panacotta de Dulce de Leche 
Flavor Dulce de Leche Pannacotta with almod praline   

Lunch
SATURDAY &  SUNDAYS

12:00 pm till 4:00 pm



Set Menu
Buenos Aires     $100 per person (min 2 people)

Patagonia     $120 per person (min 2 people)
Toro Negro $150 per person (min 2 people)

menu subject to change due to seasonal products

Entrada 

Empanada de Carne (Arg. Meat pastry)
Emplanada de Queso y Choclo (Arg. Corn & Cheese pastry)

Chorizo (pork and Beef sausage)

Plato Principal de Carne Asada
 

Bueos Aires (500g to 600g)
(2 to choose from)

Patagonia (600g to 800g)
(3 to choose from)

Bueos Aires (800g to 1000g)
(4 to choose from)

Asado 
(Arg, cut beef ribs)

Corderito
 (BBQ Lamb pieces)

Cerdito
 (BBQ pork pieces)

Pollo al limon 
(BBQ lemon Chicken pieces)

all serve with Chimichurri y Salsa Criolla
Papa Grande 

extra large BBq Potatoe serve with Salsa Criolla 

Acompaniador

Papas Fritas 
(thick cut fries)

Ensalada
Italian style Salad

Postres

Flan con Dulce de Leche
Creme Caramel with Dulce de leche and almond praline

Panacotta de Dulce de Leche 
Flavor Dulce de Leche Pannacotta with almod praline   

Dinner
THURSDAY TO SUNDAYS

6:00 pm till 11:59 pm


	breakfast (1)
	lunch
	dinner

