APPETIZERS # ¥

OLIVES H#r 40
VITEL TONE A7 (AT Iit) 80

2D S X N 0 )N BB B o) 8

SLICED BEEF IN A CREAMY ANCHOVIES/ TUNA/ CAPER SAUCE

2 X CHORIZOS #HFF &M% 75
T AR IE Fu G PE F 5

ARGENTINA (1) + SPAIN (1) SAUSAGES

SPINACH SALAD % £ & 4+ 65
EHR, FR, Bk, TREFMRLTFZL

SPINACH/APPLE/WALNUTS/RAISINS/PARMESAN

MEJILLONES AL VINO BLANCO 9 # Z/BXE N 88

STEAMED MUSSELS IN WHITE WINE

TIRADITO DE SALMON ¥ ¥ =X & 4 75
MR B ERMAGT, BAIK, ELFFIK

RAW SALMON SLICES WITH CITRUS JUICES, MUSTARD,
GINGER AND WASABI

ANTICUCHOS DE CARNE #b-& K"k 4 B & & 78
P& Rk By # e w69 ZA (mA)

BEEF SKEWERS IN BBQ SAUCE (4PCS)

ALBONDIGAS /% 1TH A 60

MEATBALLS IN TOMATO SAUCE

JAMON IBERICO cioosry AF LA I K (—7 %) 196

GRAIN-FED IBERIAN CURED HAM

ARROZ CON MARISCOS #b-Z X vk if 848 68
Bl & R ok i EE AR BT KT Ao 23]

SEAFOOD RICE SERVED WITH CLAMS AND PRAWNS



CAMARONES EMPANIZADOS . & K ¥ (srcs/zA4Y)

BN % 6, FE 8 K AT Bt 2t R ib i 3%
DEEP-FRIED BREADED PRAWN LOLLIPOPS WITH
MANGO SALSA AND LECHE DE TIGRE (CITRUS-BASED SAUCE)

PROVOLETA M A IEHZ -

GRILLED PROVOLONE CHEESE TOPPED WITH OREGANO

REVUELTO GRAMAJO [TAZ3E & Ze s
KAy E & KR Aty B

MOUNTAIN OF FRIES, HAM AND SCRAMBLED EGGS

COSTILLAS DE CORDERO (2pcs/apcs)
W 5 HEBITARIEBR T 36 (m A/ )

GRILLED LAMB CHOPS WITH CHIMICHURRI

65

95

58

70/140

CARNE ( BEEF) F I 1&xF
HAM & CHEESE K ¥ -z ¥

SPINACH & CHEESE % ¥ ¥ +1%

EMPANADITAS ) [TA#&ZE AR T (@)

OVEN-BAKED SMALL ARGENTINE DUMPLINGS

65

65




— CEVICHES #t& RN kig8F & ——
FEEM R o o R LB MAE X R R R, BRAGTIEES & 2455 E Nk ERH

MADE FROM FRESH RAW SEA BASS OR SALMON AND CURED IN CITRUS JUICES,
CEVICHE IS PERU'S NATIONAL DISH

SMALL ‘ LARGE
AN KA
CEVICHE CLASICO 60 ‘ 110
IR R ekirer &, 3k agier @ B FER, WER, awEfA E
CUBES OF RAW SEA BASS IN A LIMEY DRESSING TOPPED WITH
ONION SALSA, SWEET CORN, SWEET POTATOES AND LETTUCE
CEVICHE BODEGON 65 115
ARAE T R E¥ o T 3Rk fakE ok &
SAME AS ABOVE BUT SPICIER AND WITH FRIED CALAMARI
CEVICHE b SALMON 80 130

HRANAZXL G, WL EBRFEL, HER, E iR
CUBES OF RAW SALMON IN A LIMEY DRESSING TOPPED WITH
ONION SALSA, SWEET CORN, SWEET POTATOES AND LETTUCE



—— ARGENTINE STEAKS —
T AR 3E - HE

A FHEA T BB G AT/ IERR T %  ALL STEAKS COME WITH SALAD AND CHIMICHURRI SAUCE

200%cr 300cr 500%cr

D ZH & AFH K
70z 10.50z 17.60z
STRIPLOIN 7 A4 HE 150 225 | 375
BIFE DE CHORIZO / FAUX-FILET
RUMP STEAK 4% H 125 188 | 313
CUADRIL / LE RUMSTECK
SKIRT STEAK 472 A 150 225 | 375
ENTRANA / BAVETTE
RIB-EYE P IR 2 HE 175 260 | 435
BIFE ANCHO / ENTRECOTE
TENDERLOIN % ¥ % 175 260 | 435
BIFE DE LOMO / FILET

FIVE CUTS (500GR./17.60Z) 388
R A (mE )

TOMAHAWK 1KG ¥R F 4 H— /2T 800

SIDE DISHES [t %

FRENCH FRIES 32 MASHED POTATOES 35
S X2k

SWEET POTATO FRIES 35 SAUTEED VEGGIES 35
= PR E

SAUTEED MUSHROOMS 35 CREAMY SPINACH 35
L 36 i 3 K

STEAMED RICE B4R 15



MAINS £ %

MILANESA NAPOLITANA % 4 2 4 150
GanhE O EERE, KR, TLB3REL

BREADED DEEP-FRIED TENDERLOIN TOPPED WITH
MOZZARELLA, HAM, SLICE OF TOMATO AND SIDE OF FRIES

SALMON A LA PLANCHA ¥ = & 140
W= X bR R

GRILLED SALMON WITH VEGETABLES + MASHED POTATOES

POLLO A LA PLANCHA ¥ %P 105
s T MR Bt 2R A B4

GRILLED BONELESS CHICKEN THIGHS + MASHED POTATOES + SALAD

LOMO SALTADO G it o 105/ 180
P E R R Aok R AR Bk A 69 1) A4 A BLE A

TENDERLOIN BEEF CHUNKS STIR-FRIED WITH VEGGIES + RICE + FRIES

RAVIOLI & KA $LiF4%F 100
W36 R SLE A

STUFFED WITH SPINACH & RICOTTA IN A CREAMY SAUCE



DESSERTS #fan

BT A 5 R by RATEIT A #)

ALL OUR DESSERTS ARE HOME MADE

MOUSSE DE CHOCOLATE %5 %, /7 &8
B35 5,7 B A G 6 0 BATR

MADE WITH DARK CHOCOLATE AND SPRINKLED WITH SEA SALT AND CHILI

CHEESECAKE = ;&34

RA|RZ L RALB R RE 3T S0 R R
CHEESECAKE WITH OREO CRUMBS + ALL-BERRY COULIS

ALFAJORES X2/ -T
7 A £ U i AF T B

TWO SOUTH AMERICAN CORNSTARCH COOKIES
WITH DULCE DE LECHE SPRINKLED WITH POWDERED SUGAR

FLAN A5 X 35 2
mEMHA TR, MERE

FLAN WITH A COCONUT KICK

EXTRA DULCE DE LECHE M 5L

ESPRESSO/AMERICANO w7k

TEA %

(BLACKZL 7K, ooLoNGH 65 .4, GREENZE S
ARGENTINIAN MATE TEA [THL3E N %k & &%

TRADITIONAL MATE [ E 40 X

45

55

45

45

25

25

25

58



