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SCRAMBLED EGGS

With ham and cheese/ spinach & mushrooms/ cheese and
tomatoes

$ 4000
CHIA PUDDING
Vegetable milk with chia seeds and garnished with fruits in season
$ 4000
YOGURT WITH GRANOLA AND BERRIES
Homemade yogurt with toasted berries and a berry sauce
$ 7200
AVOCADO TOAST
Toast with avocado, tomato and scrambled eggs
$ 9000
PANCAKE TOWER
Pancakes topped with berries / dulce de leche or Nutella with granola /
seasonal fruits and honey

$ 6000

COMBOS

With coffee, latte, tea or orange juice

GARDEN
fruit plate
$ 8000
OH MI PNCAKE!
Pancakes topped with berries / dulce de leche or Nutella with granola /
seasonal fruits and honey.

$ 9900
BASKET
Variety of toast with jam and cream cheese .
$ 8100
AVOCADO TOAST

Toast with avocado, tomato and scrambled eggs.

$ 12000

ADDITIONAL
+ Bacon $ 3000 + Brie cheese $ 3000
+ Poached egg $ 3000 + Ham & cheese $3000




SNACKS

| Bread Service
B/ Artesanal ciabatta with red pepper infused cream cheese
: $ 3000

SPINACH FRITTERS
Soft on the inside and crunchy on the outisde
$ 10000

CORN CROQUETTES
Crunchy on the outside yet soft on the inside, with a peppet, romesco and almond
sauce

$ 10000

WHITE FISH CEVICHE
Fish of the day with tiger milk, red onion, cilantro, jalapefio, corn and sweet potatoe
$ 23500

PROVOLETA
Provoleta, a classic barbecue type of cheese in Argentina, grilled with pesto and

crunchy potatoes
$ 15600

CRISPY CHICKEN
Crispy fried chicken with lactonesa sauce and cilantro

$ 12000

CREAMY POTATOES
Creamy potatoes with poached eggs, parmesan cheese and garlic mayo
$ 12000

NORTHERN EMPANADA
Empanada filled with meat, imitating the traditional northern style of the country,

comes with llajua sauce. (tomatoe, lime juice)
$ 3700

GARDEN MUSHROOMS
Roasted mushrooms, mashed pumpkins, vegan almond mayo, candied lee@

terminado con kale crocante.
$ 17000

MOLLEJAS
Mollejas, a type of barbecue meat in Argentinsa, over creamy corn
$ 26200
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EXECUTIVE LUNCH

Exclusively during lunch hours, from monday to friday, till 15:30bs.

ONE STEP
SUGGESTION OF THE DAY +
SOFT DRINK / WINE GLASS / BEER WHIT
OR WHITOUT ALCOHOL

$ 23000

TWO STEPS
APPETIZER + SUGGESTION OF THE DAY +
SOFT DRINK / WINE GLASS / BEER WHIT
OR WHITOUT ALCOHOL

$ 25000

TRHEE STEPS
APPETIZER SUGGESTION OF THE DAY +
DESSERT + SOFT DRINK / WINE GLASS /
BEER WHIT OR WHITOUT ALCOHOL

$ 27000

KIDS MENU

With drink included (water, soft drink or orange juice)

MAN N CHEESE

Man n cheese with cheddar

CRISPY FRIED CHICKEN
Crispy chicken & fries

TODOS A $ 16500




SANDWICHES &
SINACKS

CHORIPAN
Classic Argentine choripan, with criolla sauce, chimichurri mayo,
lettuce and cunchy potatoe strips

$ 12000
MILION BURGUER

Homemade beef patty with caramelized onions, cheddar,
lettuce and tomatoes

$ 14000

CHICKPEA BURGER
Chickpea patty with brie cheese, grilled tomatoes and basil.
With a special bread

$ 12000

HAM & CHEESE
Whit fries
$ 9500






DESSERT

DULCE DE LECHE VOLCANO
Molt volcano with a dulce de leche center, topped with dulce de leche sauce, red betries,

vanilla crumble, and banana ice cream

$ 12000

CHOCOLATE DUO
White and black chocolate mousse with crunchy nuts
$ 12000

CREME BRULEE DE LEMON GRASS
Lemon grass cream with a fine caramel layer
$ 9000

MIXED FLAN
Homemade flan, served with cream and dulce de leche

$ 10000

CHAJA
Peach, whipped cream and meringue cake
$ 9000




COFFEE

BLEND MILION
COLOMBIA - BRASIL - GUATEMAILA

Balanced coffee, moderate acidity and creamy body. Its most distinctive notes are walnuts,
tangerines, prunes and ripe apricots, with a subtle presence of cinnamon. The chocolate
background complements its muscovado sugar final taste

ESPRESSO $ 3500
ESPRESSO WHIT MILK $ 4000
RISTRETTO $ 3500
AMERICANO $ 4200
AMERICANO WHIT MILK $ 4500
DOUBLE ESPRESSO $ 6000
LATTE $ 4700
CAPUCCINO $ 5500
SUBMARINO $ 5300
TE
TEALOSOPHY

by Inés Berton

ENGLISH BREAKFAST

Blend of premium crops from India, Ceylon and China.

SWEET TIBET
Vanilla from Madagascar, cocoa from Veneof Sri Lanka.
zuela, toasted oranges and rose petals. Ceylon base,

a crop sourced from the Balangola district

CHINA CITRIC ROSE

Keemun China base with rose petals and a citrus touch. Ideal

for the fans of Earl Gray Tea
ORIENTAL SPIRIT (CHAI)

Assam base with orange slices, star anise, cinnamon, cardamom
g b b b b
ginger and pink peppercorn

GREEN CALM

Green tea leaves, chamomile flowers for calming down, lemon verbena,

oranges and rosehip

$ 3700




PATISSERIE

CROISSANT $ 2200
CROISSANT WITH HAM AND CHEESE $ 4000
LEMON PUDDING DULCE DE LECHE $ 5300
PUDDING WITH CHOCOLATE CHIPS $ 5300
BROWNIE SQUARE $ 7300
RASPBERRY AND OAT CREAM $ 7300
CHIPA (2) $ 3600
CHEESE SCONE SWEET SCONE (1) $ 5500
COOKIES WITH CHOCOLATE CHIP $ 4500
COOKIES FILLED WITH NUTELLA AND OREO $ 4500
CINNAMON ROLL $ 4700
TOAST (WITH CHEESE AND JAM) $ 5000

CAKES

Per serving.

MARQUISE DE CHOCOLATE $ 12000
CARROT CAKE $ 10000

TIENDA

Milion



DULCE DE LECHE
WALNUTS & BAILEYS
DE MAICENA
Unit: $ 3000

Box of 6 alfajores: $ 15000
Box of 12 alfajores: $ 30000

TIENDA

Milidn
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BRUNCH

Todos los dias de 10 a 15
FOR TWO

* DRINKS

One per person.
Coftee/ Tea// water/ soft drink

* NATURAL JUICE

- Lemonade/ grapefuit lemonade / Orange lemonade

 SCRAMBLED EGGS
With ham & cheese

'  AVOCADO TOAST &r L4

* MEDIALUNA

Warm with ham & cheese

* YOGURT WITH GRANOLA

Homemade yogurt with toasted nuts and fruits in season

 PATISSERIE

Pick one:
Marquise / Carrot cake

+ ALFAJORES

Pick one:
Dulce de leche / Walnuts & Baileys / Maicena

¢ MAIN COURSE

One per person to choose between:

* PUMPKIN RAVIOLI

Spinach pasta filled with pumpkin, cream cheese and
cashews, with a vegetable sage sauce

4 + RISOTTO DE TERNERA B
MBeef braised for six houts on top of a creamy cheese & 4, £ ‘m

butter risotto byl

$ 47000



TEANNER

Everyday from 16 a 19
FOR TWO

* PANCAKE (1)
Pancakes topped with berries / dulce de leche or
Nutella with granola / seasonal fruits and honey

PARMESAN CHEESE SCONE
With smoked ham & brie cheese

* LEMON POUNDCAKE
(One square)

* ALFAJOR
Pick one:
, whalnuts y Baileys,
Dulce de leche
Maicena

« CAKE (1)
Pick one:
Carrot cake, Chocolate Marquise

* DRINKS (2)
One per person
(Coftee, Té, Latte) 6 Beer

* NATURAL JUICE

Limonade / Orange or Pomegranate

$ 34000

Chef Maytee Robles



DRINKS

NO ALCOHOL
Water / Soda $ 3300
Soft drinks (Pepsi line) $ 3100
Stella Artois no alcohol $ 6000
NATURAL JUICE
Traditional lemonade $ 6000
Lemon, mint & ginger $ 7000
Pomegranate lemonade $ 6000
Orange $ 6000
BEERS
STELLA ARTOIS (Porron o 2 pinta)
$ 6000
PATAGONIA (Porrén o Y2 pinta)
$ 6200
CORONA (Porrén )
$ 7000
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