Light Bites

Big Dipper (serves 4) or Mini Dipper (serves 2)
*(V or VG) C$680 / C$340
Large sharing platter of salsa huancaina (V), baba
ganoush, humus, pico de gallo, pesto (V), tahini and tazin,
served with mixed veg batons, corn and flour tortillas,
tostadas, yucca chips and garlic bread

Hummus *(VG) - C$160
Made with local sesame tahini and served with
garden salad and fresh bread or flour/corn tortilla

Shwarma - C$160
Flat bread topped with spiced marinated chicken, tzatziki,
tomatoes, cabbage, jalaperio, tahini and fresh coriander

Garlic Bread *(V) - C$100
Freshly toasted and smothered in local butter
and fresh garlic

Oven Baked Tostadas- C$180
Chicken chipotle, pork carnitas and refried beans with
smoked cheese and sour cream

Aloo Paratha *(V) - C$150
Delicious Indian flatbread filled with a mild potato curry
and served with yoghurt raita and mango chutney

Ceviche - C$200
Red snapper marinated in lime juice with red onion, chilli
pepper, coriander and lettuce, served with yucca chips

Ensaladita *(VG) - C$130
Starter salad made with a variety of salad leaves from
our farm, salad vegetables and cider vinegar dressing

Pastas
Our pasta is freshly made by hand here in our bakery
Fettuccine Pesto *(V) - C$220

Roast peanut and smoked cheese basil pesto with fresh
handmade fettuccine (add chicken - C$60)

Fettuccine Bolognese - C$260
Ground local free range beef slow cooked in a rich
tomato, garlic, olive oil and red wine sauce

Fettuccine Alfredo - C$50
Handmade Fettuccine in a cream, butter and local
parmesan sauce with grilled chicken

Kids plates

Chicken Fingers - C$130
Crispy chicken, french fries, mayo and lemon wedges

Pasta Alfredo - C$130
1/2 portion of our delicious creamy pasta with chicken

Quesadilla - *(V) C$120
Melted Quesadilla cheese and tomato filled flour tortilla

*V = Vegetarian / *VG = Vegan

CaIé Campesh‘e

We use organic, seasonal produce from our farm and what we don't grow we buy from local farmers.
All our food is freshly prepared and we cook and bake with sustainably harvested firewood.
Open daily from 8am to 9pm

Sandwiches and Burritos

Sandwiches are served with yucca chips and pico de gallo
salsa. Choose flour or corn tortillas for wraps

Roast Veg and Hummus {VG) - C$190
Sandwich of vegetables baked in olive oil, oregano
and garlic with hummus and basil

BLT -C$190

Pasture reared organic bacon, lettuce, tomato and
home-made mayonnaise (add mozzarella C$40)

Chicken Sandwich - C$190
Hot griddled chicken fillet with tomato, fresh basil and
home-made mayonnaise (add mozzarella C$40)

Chicken, Mango Chutney and Mozzarella- C$230
Pan seared chicken tandoori with melted cheese,
home-made mango chutney, tomatoes and coriander

Falafel *(VG) - C$240
Falafel’s with beet, tomato and cucumber salad, humus,
vegan slaw, tahini cream, pico de gallo and 2 tortillas

Burrito Verde *(V) - C$180
Corn tortilla filled with organic greens, moringa, pesto,
beetroot, hummus, jalapeno and red onion

Chicken Burrito - C$240
Fillet of chicken with home made mayonnaise, garden
salad and 2 fresh corn or flour tortillas

Burgers

Burgers are served in a home made bun with hand cut
french fries and creamy coleslaw (add mozzarella for
C$40 or bacon for 50C$)

Hamburger Classica - C$280
Local ground beef 1/4 pounder with tomato, lettuce,
red onion, burger pickle and relish

Hell-apeno burger - C$320
1/4 pounder with pickled and fresh jalapefios, mozzarella,
burger pickles, tomatoes and lettuce

Chicken Tazin - C$270
Well seasoned, crispy fried chicken, marinated in
spiced buttermilk with mayo, lettuce and tomatoes

Lamburguesa - C$340
60z Ometepe organic African lamb (Pelibuey) with
smoked cheese and mint yoghurt, rosemary, red
onion, pickles and tomatoes

Black Bean Burger *(V) - C$280
Black bean burger topped with melted mozzarella,
tomato, lettuce, red onion, pickles, oven dried
tomatoes and chimichurri salsa

Jackburger *(VG) - C$260
Jackfruit and chick pea burger with tomato chutney,
dried tomatoes, pickles, onion, lettuce, fresh tomatoes,
served with vegan slaw




The Curry section...

Curry runs through our veins at Café Campestre and are
freshly prepared with our own in-house spice blends.
All our curries are served with rice, Indian curries
are served with flat breads

Green Chicken Curry - C$270
Chicken, fresh lemongrass, galangal, green chilli,
coriander, kaffir lime, eggplant and coconut milk

Red Beef Massaman_-C$280
A fragrant, mildly spiced tender local beef curry with
coconut milk, kaffir lime, potatoes, tamarind and peanuts

Pumpkin and Chickpea Curry *(VG) - C$240
Pumpkins sautéed in coconut milk with chickpeas, fresh
turmeric, lemongrass, galangal, lime and red chillies

Curry Karnataka - C$270
A rich and heavily spiced, succulent pork shoulder curry
from Karnataka in India, slow cooked over a wood fire

Beef and Pumpkin Balti - C$280
A well spiced, slow cooked curry of Beef and Pumpkin from
Birmingham, England, made with our balti spice mix

Veg Dhansak *(VG) - C$240
A rich and spicy spinach, onion and lentil curry slow
cooked with local seasonal vegetables

Aloo Paratha and Moong Dal *(V) - C240
Delicious Indian flatbread filled with mild potato curry
served with creamy mung bean dal, raita and chutney

Chicken Tikka Masala - C$270
Thick, spicy curry gravy made with local yoghurt marinated
chicken and fresh cream, from Glasgow, Scotland

Bhindi Bhaji *(VG) - C$240
Indian curry made with organic okra in a thick, rich
and well spiced tomato sauce

We offer all our curries as half portions or side dishes
S0 you can enjoy trying different combinations.
Prices can be found in our ‘Extras’ section

Sweet Treats...

Coco Banana Tamales *(VG) - C$100
Steamed sticky rice with banana, coconut and cane
sugar in a banana leaf wrap

Mojito Lime Pie *(V) - C$100
Tart and refreshing lemon and mint infused pie,
served cold with rum cream

Brownie *(V) - C$90
Decadent, rich, gooey dark chocolate brownie, handmade
In our bakery (served hot with ice cream C$140)

Banana Chocolate Crepe *(V) - C$210
Banana flambéed in an orange, rum and chocolate sauce,
served with a scoop of ice cream

Ice Cream - C$100
Chocolate or Vanilla - 2 scoops

Cookies - C$30
Hand made Nutella or Peanut Butter cookies

*V = Vegetarian / *VG = Vegan

Extras

Curries

We offer do-it-yourself curries with mix n’ match half
portions, or served as side dishes. If building your own,
add your rice, chutneys, flat breads, raita and pickles
from the ‘Extras’ section

Green Chicken C$120
Beef Massaman Cg$120
Pumpkin and Chick Pea C$100
Karnataka C$110
Beef and Pumpkin Balti C$120
Dhansak C$100
Aloo Paratha C$110
Dal Cs$90
Chicken Tikka Masala C¢$110
Bhindi Bhaji C$100
Extras

French Fries C$80
Rice C$30
Bread C$30
Flour tortilla C$20
Corn tortilla C$20
Yuca Tajadas C$30
Refried beans C$30
Falafel C$40 x1
Humus C$40/ C$60 (large)
Baba Ganoush C$40/ C$60 (large)
Bacon C$60 (20z)
1/4lb Burger C$90
Mozzarella C$40
Parmesan C$40
Tahini C$30
Slaw C$20
(mayonnaise or vegan)

Sour Cream C$20
Pico de Gallo C$20
Raita C$20
Chutney C$20
(mango, pineapple or tomato)

Pickles C$20

(Indian salad, peanut chayote or red beet)

ampesh'e

me{epe

We accept all major debit and credit cards and Paypal
Our USD exchange rates and Paypal usage costs
are at the bar

VISA

Master

Pepire]

Please visit our website at www.campestreometepe.com,
our take-out and delivery menus are available online, as
well as information about accommodation on our farm.

Our Whatsapp number is +505 8400 1881




Calé Campesh'e

Utilizamos productos orgdnicos de temporada de nuestra granja y lo que no cultivamos lo compramos a los
agricultores locales. Toda nuestra comida estd recién preparada y cocinamos y horneamos con lefia cosechada de
forma sostenible. Abierto todos los dias de 8am a 9pm

Platos Livianos... Sdndwiches y Burritos
Big Dipper (4 personas) o Mini Dipper (2 personas)

Los sdndwiches se sirven con chips de yuca y salsa pico de
*(V o VG) C$680 / C$340 gallo. Elige tortillas de harina o de maiz para burritos
Plato grande para compartir de salsa huancaina (V), baba

. . . Verduras Asadas y Hummus *(VG) - C$190
ganoush, humus, pico de gallo, pesto (V), tahini y tazin, . . . ,
. . . , Sandwich de verduras al horno en aceite de oliva, orégano y
servido con bastones de verduras mixtas, tortillas de maiz .
. A ) ajo con hummus y albahaca
y harina, tostadas, tajadas de yuca y pan de ajo
BLT - C$190
Hummus *(VG) - C$160 . ..
- : . Tocino orgdnico de pastoreo, lechuga, tomate y mayonesa
Hecho con tahini de sésamo local y servido con ensalada -
. \ i casera (ahadir mozzarella C$40)
de la huerta y pan fresco o tortilla de harina/maiz
andwich de Pollo - C$19
Shwarma - C$160 . sandwich de .0 0-C$190
. . , Filete de pollo a la plancha caliente con tomate, albahaca
Pan plano cubierto con pollo marinado con especias, . .
L. . . L fresca y mayonesa casera (afiadir mozzarella C$40)
tzatziki, tomates, repollo, jalaperio, tahini y cilantro fresco
. Pollo, Chutney de Mango y Mozzarella - C$230
Pan de Ajo *(V) - C$100 Y EOY0, 5
., 5 . Pollo a la plancha con salsa tandooriy queso mozzarella
Recién tostado y bafiado en mantequilla local . .
. derretido, con chutney de mango, tomates y cilantro
y ajo fresco
Falafel *(VG) - C$240
Tostadas al Horno - C$180 WG -Cs .
. . " . Falafel con ensalada de remolacha, tomate y pepino,
Chipotle pollo, carnitas de cerdo vy frijoles refritos .. .
; humus, crema tahini, pico de gallo y 2 tortillas
con queso ahumado y natilla
Burrito Verde *(V) - C$180
Aloo Paratha *(V) - C$150 . 3 W)-Cs L . .
.. Tortilla de maiz rellena de verduras orgdnicas, moringa,
Delicioso pan plano relleno con un curry de patata suave y . .
) ) pesto, remolacha, hummus, jalaperno y cebolla morada
servido con raita de yogur y chutney de mango
Ceviche - C$200 ' Burrito de Pollo - C$240
. . . . Filete de pollo con mayonesa casera, ensalada de la huerta
Pargo rojo marinado en jugo de limon con cebolla . . ,
. .. . . y 2 tortillas de harina o maiz
morada, chile, pimiento verde y cilantro, servido sobre
ensalada con chips de yuca Ham bU reuesas
Ensaladita *(VG) - C$130 Las hamburguesas se sirven en un pan casero con papas
Elaborado con una variedad de hojas de ensalada de fritas cortadas a mano y ensalada de repollo cremosa
nuestra granja y verduras de temporada

(agregue mozzarella (C$40) o tocino (C$50))
Pastas

Hamburguesa Clasica - C$280
Nuestra pasta estd hecha por mano aqui en la panaderia

1/41b de carne local molida con tomate, lechuga, cebolla
morada y pepinillos y condimento de hamburguesas

Fetuccini Pesto *(V) - C$220

Pesto de albahaca con mani asado y queso ahumado

(agregar pollo - C$60)

Hamburguesa Hell-apeno - C$320
1/41b de carne local con pepinillos de jalaperios y jalapefio
fresco, mozzarella, pepinillos, tomates y lechuga
Fetuccini a la Bolofiesa - C$260
Carne del local cocinada a fuego lento en una rica salsa de
tomate, ajo, aceite de oliva y vino tinto

Pollo Tazin - C$270
Pollo frito crujiente y bien sazonado , marinado en leche
agria especiado, con mayonesa, lechuga y tomates
Pollo Alfredo - C$250
Cldsico plato de fetuccini con una salsa decadente de crema,
mantequilla y parmesano con pollo a la plancha

Lamburguesa - C$340
Hamburguesa de 60z de Pelibuey orgdnico de la isla con
yogur de hierba buena y queso criollo, romero, cebolla
morada, pepinillo, lechuga y tomates

Para Ninos

Dedos de Pollo - C$130
Pollo rebozado, papas fritas, mayonesa y rodajas de limon

Hamburguesa de Frijoles Negros *(V) - C$280
Hamburguesa de frijoles negros con mozzarella derretida,

tomates, lechuga, cebolla morada, pepinillo, tomates secos
N Alfredo Nano - €$130 al horno y chimichurri
1/2 porcion de nuestro cremosa pasta con pollo
. Jackburguesa *(VG) - C$260
. Que§adllla (v) - C$120 ) Hamburguesa de fruta de jaca y garbanzos con chutney de
Quesillo derretido con toma?ﬁes en una tortilla tomate, pepinillo, cebolla morada, lechuga, tomates frescos
fresca de harina

y secos y ensalada de repollo
V = Vegetarian / *VG = Vegan




La seccion de curry...

El curry corre por nuestras venas en Café Campestre y son
recién preparado con nuestras propias mezclas de
especias. Todos nuestros curies se sirven con arroz, los
curies de la India se sirven con chapati

Pollo al Curry Verde - C$270
Pollo, zacate limon, jengibre galangal, chiles verdes,
cilantro, lima kaffir, berenjena y leche de coco

Massaman de Carne Roja - C$280
Un curry de res local, ligeramente especiada y fragante
con leche de coco, lima kaffir, patatas, tamarindo y manis

Curry De Calabaza y Garbanzos *(VG) - C$240
Calabazas salteadas en leche de coco con garbanzos,
curcuma fresca, zacate limon, jengibre galanga,
lima y chiles rojos

Curry Karnataka - C$270
Un suculento curry de paleta de cerdo rico y muy
condimentado de Karnataka en India, cocinado sobre un
fuego de lena

Balti de Res y Calabaza - C$280
Un curry bien especiado y cocido a fuego lento de carne de
res y calabaza de la Birmingham en Inglaterra, elaborado
con nuestra mezcla de especias Balti

Dhansak de Verduras *(VG) - C$240
Un rico y especiado curry de espinacas, cebolla y lentejas
cocinado a fuego lento con verduras locales de temporada

Aloo Paratha y Moong Dal *(V) - C$240
Delicioso pan plano indio relleno con curry de patata suave
servido con cremoso dal de frijol mungo, raita y chutney

Pollo Tikka Masala - C$270

Salsa espesa de curry especiada hecha con pollo marinado con

yogur local y crema fresca, de Glasgow, Escocia

Bhindi Bhaji *(VG) - C$240
Un curry de la India hecho con okra orgdnica en una
rica salsa de tomate, bien condimentada

Ofrecemos todos nuestros curies en medias raciones o
guarniciones para que disfrutes probando diferentes
combinaciones. Los precios se pueden encontrar en
nuestra seccion 'Extras'

Dulces...

Tamales de Platano y Coco *(VG) - C$100
Arroz meloso al vapor con pldtano, coco y negro
frijoles envueltos en hoja de pldtano

Tarta de Lima Mojito *(V) - C$100
Tarta fresca de limon y menta, servida fria con crema de ron

Brauni *(V) - C$90
Brauni de chocolate oscuro delicioso, rico y pegajoso,
hecho a mano en nuestra panaderia
(caliente con helado C$140)

Crepe de Banano y Chocolate *(V) - C$210
Banano flambeado en salsa de naranja, ron y chocolate y
servido con una cuchara de helado

Helados - C$100
Chocolate o Vainilla, o mixto, 2 cucharadas

Galletas - $30

Galletas de Nutella o mantequilla de mani hechas a mano

*V = Vegetarian / *VG = Vegan

Extras

Curry

Ofrecemos curry "hdgalo usted mismo" con medias
porciones para mezcla y combinar, o servido como
guarnicion. Si prepara el suyo propio, agregue su arroz,
chutneys, panes planos, raita y encurtidos de la seccion
"Extras"

Pollo Verde C$120
Masaman de Res C$120
Calabaza y Garbanzo C$100
Karnataka Cg¢110
Balti de Res y Calabaza C$120
Dhansak C$100
Aloo Paratha Cg¢110
Dal C$90
Pollo Tikka Masala Cg¢110
Bhindi Bhaji C$100
Extras

Papas Fritas C$80
Arroz C$30
Pan C$30
Tortilla de harina C$20
Tortilla de maiz C$20
Yuca Tajadas C$30
Frijoles refritos C$30
Falafel C$40 x1
Humus C$40/ C$60 (grande)
Baba Ganoush C$40/ C$60 (grande)
Tocino C$60 (20z)
Hamburguesa 1/4lb C$90
Mozzarella C$40
Parmesano C$40
Tahini C$30
Ensalada repollo C$20
(mayonesa o vegana)

Crema Agria C$20
Pico de Gallo C$20
Raita C$20
Chutney C$20
(mango, pifa o tomate)

Pepinillos C$20

(Ensalada India, Chayote de mani o Remolacha)

ampesh'e

me{epe

Aceptamos todas las principales tarjetas de débito y
crédito y PayPal. Nuestros tipos de cambio de USD y
los costos de uso de PayPal estdn en el bar

Peptel]

Por favor visitar nuestro sitio de web en
www.campestreometepe.com, nuestro meno de comida
para llevar o al domicilio estdn disponible en linea, asi
como informacion acerca de acomodacion en la finca
Nuestro numero de Whatsapp es +505 8400 1881

VISA

Master
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