
————APPETIZERS 前菜————


OLIVES 橄榄            40


VITEL TONÉ  冷⾁（维泰罗托纳托）	 	 	 	 	 80

切片⽜⾁上覆盖鳀鱼/⾦枪鱼/⽔瓜柳奶油汁⽔

SLICED BEEF IN A CREAMY ANCHOVIES/ TUNA/ CAPER SAUCE


2 X CHORIZOS 两种香肠          75

阿根廷和西班牙香肠

ARGENTINA (1) + SPAIN (1) SAUSAGES


SPINACH SALAD 菠菜⾊拉 	 	 	 	 	 	 	 65

菠菜，苹果，核桃, ⼲葡萄和帕尔马⼲芝⼠

SPINACH/APPLE/WALNUTS/RAISINS/PARMESAN 

   


MEJILLONES AL VINO BLANCO  白葡萄酒烩贻贝 	   	 88

STEAMED MUSSELS IN WHITE WINE


TIRADITO DE SALMÓN 炙烤三⽂鱼片 		 	 	 	 75

切片厚三⽂鱼配柑橘汁，黄芥末，姜丝和青芥末

RAW SALMON SLICES WITH CITRUS JUICES, MUSTARD, 

GINGER AND WASABI


ANTICUCHOS DE CARNE 秘鲁风味⽜⾁串烧	 	   78

秘鲁风味烧烤酱腌制的里脊 （四个）

BEEF SKEWERS IN BBQ SAUCE (4PCS)


ALBÓNDIGAS 茄汁⾁丸        60

MEATBALLS IN TOMATO SAUCE


JAMÓN IBÉRICO (100gr)  伊比利亚⽕腿 (⼀百克)	 	    	      196

GRAIN-FED IBERIAN CURED HAM


ARROZ CON MARISCOS 秘鲁风味海鲜饭	 	 	 	 68

秘鲁风味海鲜饭配⼤虾和蛤蜊

SEAFOOD RICE SERVED WITH CLAMS AND PRAWNS




CAMARONES EMPANIZADOS 脆壳⼤虾 (5pcs/五个)    65

香脆外壳包裹甜鲜⼤虾搭配辣椒芒果沙沙酱

DEEP-FRIED BREADED PRAWN LOLLIPOPS WITH 

MANGO SALSA AND LECHE DE TIGRE (CITRUS-BASED SAUCE)


PROVOLETA 烤布旺伦芝⼠ 	 	 	 	 	 	 	 95

GRILLED PROVOLONE CHEESE TOPPED WITH OREGANO 


REVUELTO GRAMAJO 阿根廷⼤杂烩 	 	 	 	   	 58

⼤份薯条⽕腿和炒蛋

MOUNTAIN OF FRIES, HAM AND SCRAMBLED EGGS


COSTILLAS DE CORDERO (2pcs/4pcs)      70/140


烤⽺排配阿根廷欧芹酱（两个/四个）

GRILLED LAMB CHOPS WITH CHIMICHURRI 


EMPANADITAS (4) 阿根廷风味饺⼦ (四个)


oven-baked small argentine dumplings


CARNE ( BEEF ) ⽜⾁饺⼦ 	 	 	 	 	 65


HAM & CHEESE ⽕腿芝⼠饺⼦ 	 	 	 65


SPINACH & CHEESE 菠菜芝⼠饺⼦ 	 	 65




——CEVICHES 秘鲁风味海鲈鱼——


新鲜腌制海鲈鱼由或三⽂鱼柑橘类果汁制成，酸橘汁腌海鲈鱼是传统秘鲁风味佳肴


MADE FROM FRESH RAW SEA BASS OR SALMON AND CURED IN CITRUS JUICES, 

CEVICHE IS PERU'S NATIONAL DISH





           small large

	 	 	 	 	 	 	 	 	 	         	        小份	                   ⼤份





CEVICHE CLÁSICO              60	     110


传统风味海鲈鱼，切块的海鲈鱼搭配洋葱，甜⽟米，红薯和⽣菜

CUBES OF RAW SEA BASS IN A LIMEY DRESSING TOPPED WITH 

ONION SALSA, SWEET CORN, SWEET POTATOES AND LETTUCE





CEVICHE BODEGÓN             65 115


在同样的⼝感上增加了辣味和炸鱿鱼

SAME AS ABOVE BUT SPICIER AND WITH FRIED CALAMARI





CEVICHE DE SALMÓN                     80 130


传统风味三⽂鱼，切块的三⽂鱼搭配洋葱，甜⽟米，红薯和⽣菜

CUBES OF RAW SALMON IN A LIMEY DRESSING TOPPED WITH 

ONION SALSA, SWEET CORN, SWEET POTATOES AND LETTUCE 




—— ARGENTINE STEAKS ——

阿根廷⽜排


所有⽜排会随盘搭配⾊拉和阿根廷欧芹酱  ALL STEAKS COME WITH SALAD AND CHIMICHURRI SAUCE


         200gr  300gr  500gr


         两百克 	 三百克 	 五百克

	 	 	 	 	 	 	 	 	 7oz   10.5oz  17.6oz		 
	 	 	 	 	 	 	 	 	 

	 	 	              


STRIPLOIN 西冷⽜排		 	 	 	 150       225  375

BIFE DE CHORIZO / FAUX-FILET


RUMP STEAK ⽜臀⾁     125   188  313

CUADRIL / LE RUMSTECK


SKIRT STEAK 薄裙⾁     150  225  375

ENTRAÑA / BAVETTE


RIB-EYE ⾁眼⽜排	 	 	 	 	 175  260  435

BIFE ANCHO / ENTRECÔTE


TENDERLOIN ⽜里脊 	 	 	 	 175  260  435

BIFE DE LOMO / FILET


FIVE CUTS (500gr./17.6OZ)    388


⽜⾁组合（五百克）


TOMAHAWK 1KG  战斧⽜排⼀公⽄	 800


SIDE DISHES 配菜


 FRENCH FRIES  32     MASHED POTATOES 35

 薯条         ⼟⾖泥


 SWEET POTATO FRIES 35    SAUTÉED VEGGIES 35

	 红薯条 	 	 	 	 	 	 	 烤蔬菜


 SAUTÉED MUSHROOMS 35    CREAMY SPINACH 35

 煎蘑菇	 	 	 	 	 	 	 奶油菠菜     


 	 STEAMED RICE 白饭 15 	 




 


————MAINS 主菜————


MILANESA NAPOLITANA 脆皮⽜里脊     150


面包粉脆皮包裹⽜里脊搭，⽕腿，芝⼠另配薯条

BREADED DEEP-FRIED TENDERLOIN TOPPED WITH 

MOZZARELLA, HAM, SLICE OF TOMATO AND SIDE OF FRIES


SALMÓN A LA PLANCHA 烤三⽂鱼     140


烤三⽂鱼配蔬菜和⼟⾖泥

GRILLED SALMON WITH VEGETABLES + MASHED POTATOES


POLLO A LA PLANCHA 烤鸡⾁       105


煎烤⽆骨鸡腿⾁配⼟⾖泥和⾊拉

GRILLED BONELESS CHICKEN THIGHS + MASHED POTATOES + SALAD


LOMO SALTADO 马丘比丘              105 / 180 


中国风味和秘鲁风味相融合的炒⽜⾁配薯条

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


RAVIOLI 意⼤利乳清饺⼦                                                            100


奶油菠菜乳清馅

STUFFED WITH SPINACH & RICOTTA IN A CREAMY SAUCE




————DESSERTS 甜品————


所有甜品都由我们餐厅自制

ALL OUR DESSERTS ARE HOME MADE


MOUSSE DE CHOCOLATE 巧克⼒慕斯     45


⿊巧克⼒海盐慕斯拥有⽆与伦比的⼝感新体验

MADE WITH DARK CHOCOLATE AND SPRINKLED WITH SEA SALT AND CHILI


CHEESECAKE 芝⼠蛋糕         55


奥利奥芝⼠蛋糕搭配浆果酱和新鲜时令浆果

CHEESECAKE WITH OREO CRUMBS + ALL-BERRY COULIS


ALFAJORES 太妃饼⼲         45


两个南美炼乳黄油饼⼲配糖粉

TWO SOUTH AMERICAN CORNSTARCH COOKIES 

WITH DULCE DE LECHE SPRINKLED WITH POWDERED SUGAR


FLAN 椰风弗朗           45


南美奶油布丁弗朗，奶香味美

FLAN WITH A COCONUT KICK

          


      extra dulce de leche 炼乳        5





ESPRESSO/AMERICANO 咖啡      25

     


TEA 茶             25

(BLACK红茶, OOLONG桂花乌龙茶, GREEN绿茶)


ARGENTINIAN MATE TEA 阿根廷风味马黛茶    25


TRADITIONAL MATE 阿根廷传统马黛茶     58


