
Dulce

Ranfañote $22
Toasted tres leches, spiced nuts, coconut sorbet, 

pisco chancaca syrup, seasonal fruits

Cúpula de Chocolate $20
Veliche 72% mousse, rosemary dulce de leche, 

feuilletine, quinoa pistachio soil, berries

Tarta de Queso $18
Halls Family Dairy cheese, dulce de leche, quinoa 

crumb, seasonal fruits

Budín de Pan $15
Pisco caramel pudding, drunken currants, 

preserved lemon

Alfajores $8
Corn flour shortbread, dulce de leche

Sorbet (GF, DF) $6
Ask your server for today’s flavour

SAMPLE MENU


