POSTRES - DESSERT

Choose from our selection of traditional Argentine desserts. Dulce de Leche (literally
“sweet milk”) is the most popular ice cream flavour and dessert filling in Argentina.
It is made with the purest fresh milk from cows grazing on the Argentine Pampas.

Pangueques con dulce de leche £5.50
Two pancakes with toffee. A mouth watering taste.

Marquisse de chocolate £4.50
Home-made rich chocolate cake with a touch of toffee and cream. A best seller!

Helado de dulce de leche £4.50
Toffee ice cream. Argentina’s favorite flavour.

Flan £4.10
Home-made créme caramel with milk toffee spread and fresh whipped cream.

Don pedro £5.50
Vanilla ice cream with nuts and whisky. A classic in Buenos Aires.

Torta de queso y dulce de leche £4.50
Baked milk toffee cheesecake with toffee and whipped cream.

Budin de pan £4.10
Argentine recipe of bread pudding served with toffee and fresh whipped cream.

Helado de vainilla o chocolate £4.10
3 scoops of luxury vanilla or chocolate ice cream. "'
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