EX
COCINA

=

PIZZA

Eﬂjﬁﬁ
FvL AR
SANDNWICH
& BURGER

BT

served with [ries

K4 Milanesa de carne 158
FAERESN. DaEE. M.

ELRF R S Aol b4 b A A B dan

Breaded thin skirt steak topped with baked mozzarella

sevved with grilled tomate, sorrel & butter lettuce salad

and homemade tomato sauce

= St % @ Salmon fertuccine 128
B ol

with asparagus and cream sauce

Lk B # B 3% 4245 Halibur & mushroom risotto 128

Roasted wild mushroom, r.r'fsp_}r sage and basil pesto

AR AL 7= Pizza a la Napolitana 118
Wedu by 5o Ly Ao i &

Stliced tomato, mozzarella and tomato sauce

@ M 4L 7= Pizza fugazza 128
Lo Rdr, Wokhe, & ndiE

Mogzzarella, cooked ham, tomato sauce topped with julienne onions

K RBEHARIL 7 Pizza de jamén y morrones 128
DB, oM, fHbR, BEA A&

Mozzarella, cooked ham, red capsicum, olives and tomato sauce

T R 3£ B2 0% X B Parrillero burger 128
100% FIREN . T RETE, 385k
100% argentine beef patty, provolone cheese, onions and tomato

T 3£ %) Choripan 128
PR R, RIEF R & Ao R o

Grilled pork sausage and chimichurri on a French baguette

HHSEE A LA CARTE

JF'B K APPETIZER
Z 41 e 58  AREFN 68
Cheese bread Beef carpaccio
HOEE @ 3 Ao BLEL & % b BEAAC A Ao b 20 3 2 1

Cod fish brandade and anchovie butrer

R T RET R 98
Provoleta

B 7 A 1 €L )7

Grilled provalone cheese

served with country bread

PRI BT 58
Cheese empanadas

AR T RS A . MEEL,
M ¥ T, BHE. FE24H

F B AT I o B A

Deep-fried turnovers with mozzarella,
scarmoza, provolone, grilled tomato,

ovepano and basi! served with salsa eriolla

AT M PTARER 78
Truffle and beef empanadas
LR R T4 7 AR A
AR 35 o 9S40

Baked turnovers with hand-cut beef, traffle
sauce and olives served with salsa criolla

—— EEHFNHE ACHURAS ——

Thindy slived raw beef served
with caper and parmesan cheese

[, #9475 A7 F 68

Casquinha de siri

FAE B A A o]

Creamy brazilian baked crab in shell,
made with coconut milk

A A KA 2 X 58

Caprese
B A A IR AL A 5 8

Buffale mozzarella with tomatoes,
extra virgin oltve oil and basil pesto

sausage & offal

#-f% Chorizo (2009 88
Pork sausage (F. %k regular | ¥7k spicy)

P 3L K i fH Morcilla 1o0s) 48
Spanish blood sausage

4~/ Chinchulin 88
Beef chitterlings




P 585 Al PARRILLA

42 it —# B E Choice of one side dish

K F1 it FROM THE LAND

= # 1 Picanha (300g) 198
Rump cap

MSB+4a4-=F 1 o0g) 468
M8+ wagyu picanha

M8+ wagyu rump cap
23 Bife de lomo (300g) 288

Tenderioin

A8 Bife ancho 300y 288
Ribeye

2F 7% 4% Entrafia (300g) 198
Thin skirt

2F3 8¢ Flat iron (300g) 228

2E i HE Vacio Goog)

Flank steak

2HFR 300g)

Asado con hueso
Short vibs

4% 2 Grilled chicken
(2 3 half)

4 Lamb chop (300g)
E2AEF T doog

Bone-in pork chops

198

268

158

228

168

3 3 % 3245 7 A P1 R Ancho de hueso curado al seco  98/100g

B e A6 5 bR M 100% M AT 0 T FARRT(600g- kg &)
Diry-aged bone-in ribeye from Urugnay, 100% Grass-fed and apen-range
Aberdeen Angus by Ingleby Farms (minimun 600g-1kg)

it HREFEEEAS S 288 Sauces: Chimichurri and Salsa Criolla

cmmes  INGLEBY
m== FARMS.

FE P 1Al PARRILLA

T Ei—REE Choice of one side dish

b B @ Halibut steak (200¢) 168
K 3 #_ Pulpo a la plancha (175g) 198
Seared octopus

£ % B B Seafood Parrillada (23.4) 358

PEE A, b, BRI B S
Grilled rock lobster, grilled oyster, grilled scallop and calamari

Fit, MREFEFASEREAE  Sauces: Chimichurn and Salsa Criolla

B 552 SIDES
J% i 4% Grilled mushrooms 58 £ % House fries
1% 7= F Grilled asparagus 68 + 3 ik Mashed potatoes
47 7h 3% # Creamed spinach 58 FEXIEFRMEHET L

Polenta sticks with parmesan

21 % Sweet potato 38
i £ W4 Parrillero ri
#I% #Hi % Grilled vegetables 58 ﬂgﬁﬁt%ﬂﬁ, ;g‘l ero rice

. B . SEMfFLE H
B ;%%‘*%‘ﬁ Farofa de ovo 48 White vice with sausage, onion, parsley,
MAREHR. SRPFE chopped eggs and shoestring potatoes

Toasted manioc flogy, eggs and chives

48
48

58




He 5 R AW BAR

T EFAE HE
Fresh oyster
LA ."]'u'. 38rmb
67/ half dozen 218rmb
125/ dozen 428rmb

BT
Scampi
27 /pes 128rmb

36T
Caviar
3¢ 58rmb | 15¢ 168rmb

JEHF (A

Tiger prawns (chilled)
65 /pes 78rmb

B S
Latina seafood placter
IRFrEEA . 2R BT,

10 5% 83 . F- # foe 7 R AF
2pes. fresh aysters, 2pes scampi,
10g caviar and Gpes tiger prawns

388rmb




B 52 APPETIZER

7 rbA) Ik AR

Jamén Ibérico (3og)

A P Ao 2 EHHE Antipasto

Assorted cold cuts and cheese board

P F Ehad k. PR, B4R G AR,

HERETER. B2l FRWEL. #
%At . ALAFE . W R, Bk

e et Sl o

Spanish servano bam, salami, moreadell,
rovolone, blue cheese, fontina served with

country bread, foie gras tervine, olives, frech figs,

nits, orange marmalade and honey
7) SOUPS

B85 8 5 1% Minestrone
iR AE AT
Vegetable soup with barley and cannellini beans

2R 1 2 & 7% Porcini mushroom
L RSl

Porcini and champignon mushroom

128

158

48

58

BN A LA CARTE

ta i SALADS

# ¥ Ao 40 K #.45% Rocket and fig salad
M. Ea¥d. kit

With blue bervies, blue cheese, walnur and vinaigrette dressing

BE 4 3 Ao di i 2 3 6457 Sorrel and butter lettuce salad

B L P B A i o S0 2
With extra virgin olive oil and maldon sea salt flakes

4 % €.4% Quinoa salad
Rk Ed, W6, 238, SEn. 5T F. AR n

With feta cheese, cucwrmber, ved onions, cherry tamatoes, dill, olives and capers

= H €35 Grilled salmon salad

wmmk R, ZHE. BdbdER B2 T .

TR WA, R L, TRt AR d

Grilled salmon with green goddess sance, butter lettuce,

arugul, radicchio, f‘ge’?‘:l'j.l' tomate, quined, radish, kalomata olives,
cromtons and levon dressing

243 #8457 Steak salad

4. A%, SaE VA FREEBEENAMAREFES
Bf{ shirt steak, lettce, avocado, zucching,

kalamata olives and chimichurri sauce

68

58

68

98

118



mEEEOSRYEE, T F EPEE

Tasting menus includes searters, apperizers and sides

Z3)i] waER AR A B, R, FHE. FaiE
et + Bt A, BIFEM, A, M,
CIASSIC | me i, 45, HRF RATRABKY

399 rmb 4 cuts of beet: rump cap, flat iron, thin skirt, flank steak
+ calamari, chinchulin, morcilla, chorizo, grilled chicken,
bone in pork chops, lamb chops, provoleta and grilled pineapple

AL | BMRERR + ZHRAFA: MR, . R
LI MR AT, shB ., MM, R NAKkESR
DELUIXE £ : _ : : .
Classic tasting menu + 3 cuts of premium beef: ribeye, tenderloin,
599 rmb shorr ribs and seafood: grilled shrimps, grilled halibur,

grilled oyster, grilled scallop and octopus

:i',’_jﬁj_ﬁt.q. i1k B ﬁziﬁ%%i‘ﬁ + T}*It#"_]ﬂli;kﬂiﬂ. E?ﬂ.q“%-_
PRIME IERALE, TAF. FBIF F%\..l . BEEELE,
' M8+Fu2f-= F P o N A A IR 1
+FREE FLOW B Deluxe tasting menu + jaman ibérico, caviar,
999 rmb fresh oyster, scampi, tiger prawn (chilled),
grilled lobster, M8+ wagyu rump cap and dry-aged bone-in ribeye

a4 AR WA M — Please order the same class of tasting menu per table

‘Ladm BLFILEEY, im FILES ¥ Children under 1.4m half price, under 1m free

NNIW ONILLSY 1L g2



=

Tres leches cake
AERERIEEHM-F AT
Mouist three milles cake with
pineapple sorbet and coconut chips

KA Kok #8244
Volcdn de dulce de leche
R E Ak R

Milk caramel molten lava cabe
served with cinramon ice ireain

F 5 B4 R et
Romeo and Juliet

AEE AR TSR
Homemade cream cheese ice cream
served with guava jam

MRAMERAFT
Sweet corn briilée
ﬁ::ﬁ’ﬂﬂr?ﬁrf{j Frieet et I|II-'.'i'J\r.'.|"’(I'r r'rﬁ'f.r.’."{f

68

68

68

68

S5 DESSERT

AN 58
Pﬂpﬂ}rﬂ cream
MERLERFTETARSD,

A LB miF ol

Fresh papaya blended with vamilla bean ice
cream and topped with liguewr de Cassis

HAndn T 58
Milk flan

B ) ik B A A Ao D M R g
Hr!?f?}('mﬂ.ﬁ'&' f.'a”"r:mf’.llr .?'.'f!'.f‘].{{" g FAT 7 :":!"-IEII .'l'lf'i'f--'lf‘"!’--!II
.'P.I'-Hrl !.?J"ﬁi".l’lg!' !i}".?'&\‘f-" .I'-"'Hﬂ{ J?‘Hi".'-':'.l’-f]"f)&l'ﬂf‘

P 3 i A 58
Churros

PR, daRiiEd

Cinnamon and _L:?z.sxr—mppz'ﬁ’ fried pastry

dough sticks served with dulce de leche

KA E A 58
Panqueques con dulce de leche
iR 3 s T

Diudce de leche argentine pancakes

servee with rum raisin ice cream



AL OUR BEEF CUTS

Lating Parrilla AFTAR3EA 2 40 + 7 7= 0 HERWI00% EMF 48, &
M A AR A . PR A A ARE g B0 T AN, W AR A A
Aud, DX AFE Ok WRAE 3k F U ES LA R 100 2300 X A%, ik
A REE A . ARy fﬁ%*@ﬁﬁ#ﬂ_%ﬁﬁﬁ H".
AHTiLEEES EmRE, REeFAiARRESRB LMK, EH
A B A vk Ae P B .

Ar Laona Parnilla, we source 100% hormone free beef from Argenrina and
Uruguay directly from the producers, with access to the maceability of the carde,
Qur cuts come from Aberdeen Angus, Hereford and Wagyu cartle raised in natural
grasslands for ar least two years and grain finished anywhere from 100-300 days to
achieve marbling, This selection guaranrees the high quality and succulence in flavour,
which have been imporrant characreristics of South American beef. To |..mph351ze these
features, we carry out a maturation process in our climate-controlled aging refrigerarors
contriburing to the flavour and tenderness of the mear,

@ /iR . Bife ancho - Ribeye

@ -4 - Lomo - Tenderloin

© =7 1% . Picanha - Rump cap

@ 42 - Flac iron

© 4-17F - Asado con hueso - Short ribs
@ 4% . Entrafia - Thin skirt

@ A4k - Vacio - Flank




7K PR FREE FLOW MENU

2 hours free flow l'ur.tu..r{u_l.

+JEIHA Oprion A
158rmb

FAi. TR **T% T, FEAK, FITK.
3;:’}1[\ i ‘E]‘_ﬂ-?:f]'- wEt. WK,
. J‘nffl'.-fn **Ta:":l. . AAFEA . A EE#E.
EI H:_. : k‘i—_}:'—*'
B RET-. s24 7. L%*%i@ 'ﬁ] AL G i)

guarand, coke, coke zero, sprite, ginger ale, soda, tonic water,
orange juice, mango juice, passionfruit juice, grape juice, aqua panna,
san |:|n|:]]:_{;r11'u:n1 IEt:d tea, hot tea, gin tonic, rum coke, tequila sunrise, @ % %)}i 5\1- ﬂ#
cassis orange, whisky soda, moscow mule, screw driver, e :
latina pilsner draft beer, wine (sparkling/white/rosé/red) - ] = ]
South American wood-fired grill

+ B Oprtion B
198rmb

SRR, S f%?—r? it 3L f’ﬂ‘f '@u’éiﬁ
pHIrIH.‘i BeEL, . HRFEL 2
JAasFiH N . ﬁfltiﬂ -1 4 7R iEul:rEJ-' f‘J Fﬁ] 0.
DR Rt A

fresh orange juice , fresh watermelon juice, caipirinha
patrilla punch, mojito, aperol spritz, sangria, white port tonic
stella artois draft, argento minimalista pinot grigio, argento malbec

I’ARRI LLA







LATINA PARRILLA
SOUTH AMERICAN STEAKHOUISE

i W6 1 S A

MITARIE, 4 4 Ao B 00 gy 8P i AN LR B AP AR 30 %, AT
e A

RATH R T —HIEF R, KAIEH-RR e i B A4 ok
B Kkt oo id i) '8 okan e Ry KAS o AR, AR K X dl Mk, &40
rrABAE Cin B W KGERA T AR R, R IR A e K A

AR, MR R R AP R S R R, TMAEET ST RINS
ARR MR AT 0w,

FXR, FH0 ) BARKMRPMM TS, REREN "B
KA —A L 5 0 AE BRI SR, A ARt RN E
AR Ar R 45 LR AR B 1, fF Mg X F e EAT fg il 2

LR T, CESTRE. dHpLRER.
Fa g XA, b ko s R e T !

From the Pampas of Argentina, Uruguay and Southern Brazil, home of the
CGauchos, comes Latina Parrilla.

Inspired h}' the timeless, magical sparks of fire, we bring an authentic South
American experience, infusing humble ingredients fresh from the garden, with a
luxurious bounty from land and sea, flavorfully cooked over wood-fired flames. At
the center of this EXperience is our si.gnatum open fire Parrilla; it is thc soul of the
restaurant, where smoldering embers and roaring fires are tamed, and exclusively
sourced cuts of beet and seafood are e:cpcrrl],r gri”cd, IgnIGng our innate impu]sfs o
gather and share.

Here ancient customs and furure trends coexist, and the intricacies of the
Gaucho culrure blend seamlessly mgcrhcr over-a Ela.s_r. of Malbec, New aromas, new
tastes and the urigi.nal deliciousness of the Pampas are tm_nspﬂ-n:cd here, reﬂcc:ing the
d-::p[h, richness, and vibmnc_v of ane of South America’s most unique cu|inary
traditions.

Latina Parrilla, let fire light your passion!




