DEL

CAMPO

RESTAURANT

TEA TIME

OPCIONES INDIVIDUALES 7/ INDIVIDUAL OPTIONS

CAFETERIA / COFFEE & DRINKS

Medialuna con jamén y queso. $ 7.500

Croissant with ham and cheese.

Scones clasicos con queso y dulce.
Classic scones with cheese and jam.

Tostadas con queso y dulce.
Toast with cheese and jam.

Waffles $9.000

iArmalo con los tres ingredientes que mas te guste!
Dulce de leche, crema chantilly, nutela, frutos rojos,
mani, frutillas, banana, manzanas, chips de chocolate,
Chocolinas.

Taste it with your three favorite ingredients!
Dulce de leche, whipped cream, Nutella, berries,
peanuts, strawberries, banana, apples, chocolate
chips, Chocolinas cookies.

PARA COMPARTIR / TO SHARE

Tabla de quesos y fiambres. $ 42.000

Para 2 personas.

Cheese and cold cuts board.
For 2 people.

Degustacion dulce. $ 38.000

Para 2 personas.

Sweet tasting platter.
For 2 people.

Tablas. $ 45.000
Degustacion de quesos.

Quesos de Ventimiglia 4 variedades, frutos secos
y fruta de estacion.

Platters.
Cheese tasting.

Featuring Ventimiglia cheeses, nuts, and seasonal
fresh fruit.

Café Chico Nespresso. $ 4.800
Espresso Nespresso.

Café Lungo Nespresso. $ 5.400
Lungo coffee Nespresso.

Café con leche Nespresso. $ 5.400
Coffee with milk Nespresso.

Cappuccino Nespresso. $ 6.000
Infusiones. $ 4.500
Herbal teas.

Submarino. $ 7.000
Hot milk with dark chocolate bar.

Chocolate caliente. $ 7.000
Hot chocolate.

Licuado de fruta de estacion. $ 7.000
Seasonal fruit smoothie.

Milkshake. $7.500

OPCIONES SALUDABLES / HEALTHY OPTIONS

Yogurt natural con granola y fruta de estacion. $12.500

Natural yogurt with granola and fresh seasonal fruit.

Tostada de pan con semillas, huevo revuelto, $15.000
queso crema, palta, rucula y tomates cherry.
Seeded toast with scrambled eggs, cream cheese,

avocado, arugula, and cherry tomatoes.

Budin de naranja sin TACC y sin Lactosa.
Orange pound cake gluten-free and lactose-free.



