
Entradas /  STARTERS 

E m p a n a d a  (  MEAT OR VEGETARIAN)  4.50

– 1 Argentinian pastry with chimichurri

C h o r i z o s  c r i o l l o s  8.50

– 2 Argentinian grilled sausages with chimichurri

C h i p s  c o n  G u a c a m o l e  7.50

– Tortilla chips with guacamole & spicy sauce

N a c h o s  C l á s i c o s  9.50

– Tortilla chips with melted cheese, beans, jalapenos, 

    guacamole and sour cream

P a n  c o n  S a l s a s  7.50

– Bread with garlic butter, truffle mayonnaise & olives

S o p a  d e  T o m a t e     (  WITH BREAD )  8.00

– Homemade Argentinian tomato soup

A l i t a s  d e  P o l l o  (  3  X )  7.50

– Chicken wings with BBQ sauce

- Chicken wings with BBQ sauce (  6  X )  14.00

G a m b a s  a  l a  B r a s a  (  3  X )  13.50

– Grilled prawns

ENSALADAS /  MAIN SALADS

D e  P o l l o  18.50

–  Salad with grilled chicken filet

T u n a  19.50

–  Salad with grilled tuna filet

PLATOS COMPLETOS & combos
Served with American coleslaw & fries

P o l l o  a l  g r i l l  (  200 GR. )  18.50

– Grilled chicken filet with BBQ sauce

O v e j e r o  23.50

– Lambchops (ca 300 gr.) with chimichurri

R i b s  &  W i n g s  24.50

– Spare rib (      300 gr.) & 2 Chicken wings

 
P l a t o  P a t a g o n i a  24.50

– Rumpsteak (150 gr.) & 2 lambchops

    with chimichurri

S p a r e  R i b s  (  CA. 600 GR.)   24.50

– Grilled spare ribs with BBQ sauce

R a n c h o  c o m b o  25.50

– Entrecote (150 gr.) & sparerib (      300 gr.) 

    with BBQ sauce

P l a t o  A r g e n t i n o  (  2  X 150 GR. )  29.50

– Rumpsteak & sirloin steak with chimichurri

GUARNICIONES /  SIDE DISHES
 

E n s a l a d a  M i x t a  5.50

– Mixed salad

M a i z  c h o c l o  4.50

– Corn on the cob with butter 

P a t a t a  a l  h o r n o  4.50

– Baked potato with butter

    or sour cream

V e r d u r a s  5.50    

– Grilled vegetables 

       

 *)   ALL PRICES ARE IN EURO*)   ALLERGEN INFORMATION AVAILABLE: ASK OUR STAFF

burgers
Served with fries 

H a m b u r g e r  (ANGUS, 200 GR. )  18.50

– Hamburger with bacon, cheese & tomato

V e g a n b u r g e r   ( ‘MOVING MOUNTAIN” )  18.50

– Vegan burger with tomato and pickles

pescados /  FISH 
Served with fresh green salad & fries

T u n a  (  CA. 200 GR. )  24.50

– Grilled tuna steak with garlic oil

G a m b a s  (  5  X )  24.50

– Grilled king prawns with garlic oil

C H U R R A S C O  D E  C U A D R I L   200 gr. 17.50

– Lean, tastefull rumpsteak  300 gr. 22.50

  400 gr. 26.50

E N T R E C O T E   200 gr. 19.50

–Sirloin steak with a bit of fat  300 gr. 25.00

  400 gr. 32.50

F I L E T E  D E  L O M O   200 gr. 27.50

– Tenderloin filet, almost fat free  300 gr. 36.00

   400 gr. 42.00

R I B  E Y E   300 gr. 28.50

 - Tender, tasteful steak marbled with fat  400 gr. 34.50

PARRILLADAS 
Served with corn on the cob,chimichurri,salad and choice of: fries/baked potato/rice

P A R R I L L A D A  (400 GR. P.P. )  59.50 F O R  2

–  Tablegrill with rumpsteak, entrecote, spare-rib, chickenfilet, chorizo

     

G R A N  P A R R I L L A D A  D E  L U X E  (400 GR. P.P. )  69.50 F O R  2

–  Tablegrill with tenderloin steak, entrecote, spare-rib, lambchop, chorizo

Parril lada surf Y turf  Extra : prawns ( 2 x )   9.50

Steak surf Y turf  Extra : prawns ( 2 x )   9.50

STEAKS
C H O O S I N G  A  S T E A K  I S  S O M E T H I N G  P E R S O N A L

SALSAS /  SAUCES

T r i o  S a l s a  -  C h o i c e  o f  3  s a u c e s   5.50

COLD SAUCES

C h i m i c h u r r i   –  Argentinian herb sauce  2.00

B a r b a c o a  –  Smokey BBQ sauce
A c e i t e  d e  A j o  –  Fresh garlic oil
D e  A j o  –  Garlic sauce
P i c a n t e  –  Spicy sauce

WARM SAUCES

D e  P i m i e n t a  –   Creamy pepper sauce  2.50

D e  C h a m p i n o n e s  –   Creamy mushroom sauce
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home made

pork

C H O O S E  Y O U R  S I D E  D I S H

P a t a t a s  f r i t a s   4.90

– Fries with mayonaise or ketchup

A r r o z   4.50

– Seasoned rice

Extra mayonaise/ketchup  0.70

Extra truffle mayonnaise   1.20

fajitas
Tortillas to fill, with salad, cheese, guacamole & sour cream

D e  P o l l o  24.50

– with marinated chicken filet

D e  C a r n e  25.50

– with grilled steak



BEBIDAS

CERVEZAS /  BEERS (  DRAUGHT ) 

H e i n e k e n  0 . 2  l t r .    3.90

H e i n e k e n  0 . 5  l t r .    7.50

H e i n e k e n  p i t c h e r  1 . 5  l t r .   20.00

D r a u g h t  s p e c i a l    6.00

CERVEZAS /  BEERS (  BOTTLE )

C o r o n a    6.00

A f f l i g e m  b l o n d  /  d u b b e l   6.00

A p p l e  b a n d i t  c i d e r    5.50

I P A  l a g u n i t a s    6.50

H e i n e k e n  0 . 0  (  NON A L COHOL IC )  3.90

REFRESCOS /  SODAS

C o c a  C o l a  R e g u l a r  X L  6.00 3.50

C o c a  C o l a  Z e r o  X L  6.00 3.50

S p r i t e  X L  6.00 3.50

F a n t a  X L  6.00 3.50

I c e  t e a  s p a r k l i n g  l e m o n   3.50

T o n i c  R o y a l  B l i s s    3.50

G i n g e r  A l e  R o y a l  B l i s s    3.50

G i n g e r b e e r  R o y a l  B l i s s    3.50

O r a n g e  j u i c e    4.00

A p p l e  j u i c e    3.50

M i n e r a l  w a t e r  C h a u d f o n t a i n e
-  s t i l l / s p a r k l i n g    (0 ,75)    7.50

-  s t i l l / s p a r k l i n g    (0 , 25)    3.00

LICORES /  SPIRITS

J o h n n i e  W a l k e r  b l a c k  l a b e l  7.50

J o h n n i e  W a l k e r  r e d  l a b e l   5.50

J a m e s o n    5.50

J a c k  D a n i e l ’ s    7.00

R e m y  M a r t i n  V S O P    7.50

H e n n e s s y  V S    6.50

J o n g e  j e n e v e r    4.00

K e t e l  1  V o d k a    6.50

B a c a r d i  r u m    5.50

B a c a r d i  R e s e r v a    6.50

T a n q u e r a y  g i n    6.00

T e q u i l a  C o r r a l e j o    5.50

T e q u i l a  D o n  J u l i o  A n e j o   7.50

J a g e r m e i s t e r    4.00

G r a p p a  J u l i a    5.50

L i m o n c e l l o    4.50

SPECIALS

Vinos esPumosos

P r o s e c c o  28.50

– Spumante Cuvee Extra Dry 0.7 ltr.

– Slightly sparkling fresh white wine
 
C a s a  B o t t e g a   8.50

– Casa bottega piccolo 0.2 ltr.

sangria

S a n g r i a  (  0 .75  LT R .  )  22.50

– Mix of red wine, fruit & licors

cocktails

M a r g a r i t a  10.50

– Tequila, triple sec & lemon juice

C a i p i r i n h a  10.50

– Cachaca, lemon juice & sugar

T e q u i l a  S u n r i s e  10.50

– Tequila, grenadine & orange juice

A p e r o l  S p r i t z   8.50

– Prosecco, Aperol and sodawater

M o j i t o  12.00

–  Rum, fresh mint and sodawater

M o s c o w  M u l e  10.50

– Gingerbeer, wodka and lemon juice

P a l o m a  10.50

– Tequila, sparkling grapefruit
    and lemon juice

VINOS

Vinos Blancos /  WHITE WINES

M E L O D I A S ,  T R A P I C H E  5.50 27.00

–  S A U V I G N O N  B L A N C ,  M E N D O Z A ,  A R G E N T I N A

–  Fresh wine with lots of fruit and good acids

V I N E M  B L A N C O  5.50 27.00

–  C H A R D O N N A Y ,  Z A R A G O Z A ,  S P A I N

–  Aromatic, floral, juicy and fine

A S T R U C  V I O G N I E R   32.00

–  V I O G N I E R ,  P A Y S  D ’ O C ,  F R A N C E

–  Rich, aromatic, floral, honey and peach

W I L H E L M  W A L C H   34.00

–  P R E N D O  P I N O T  G R I G I O ,  A L T O  A D I G E ,  I T A L Y

–  Tight and modern / white fruit / subtly spicy

VINOs rosados /  ROSE WINES

A S T R U C  E T O I L E  R O S É  5.50 27.00

–  C I N S A U L T / G R E N A C H E / S Y R A H

     P A Y S  D ’ O C ,  F R A N C E

–  Round taste, red fruit such as strawberries and cherries
    and fresh acids

VINOs TINTOs /  RED WINES

A L T O S  D E L  C O N D O R  5.50 27.00

–  C A B E R N E T  S A U V I G N O N ,  M E N D O Z A ,  A R G E N T I N A

–  Full and powerful, red and dark fruit 

W I N E M A K E R  S E L E C T I O N ,  T R A P I C H E  6.50 32.00

–  M A L B E C ,  M E N D O Z A ,  A R G E N T I N A

–  Velvety soft / black currant / plum / smoke & vanilla

B R O Q U E L ,  T R A P I C H E   34.00

–  C A B E R N E T  S A U V I G N O N ,  M A I P U ,  A R G E N T I N A

–  Balanced / cherry / black currant / balsamic

B A R O N  D E  L E Y  C L U B  P R I V A D O   34.00

–  T E M P R A N I L L O ,  R I O J A ,  S P A I N

–  Soft / ripe red fruit / cedar wood / slightly vanilla

P O S TA  P I A N A   34.00

–  P R I M I T I V O ,  P U G L I A ,  I T A L Y

–  Good balance between wood, red fruit and acidity

B I A N C H I  E S TAT E  F A M I G L I A   36.00

–  M A L B E C ,  M E N D O Z A ,  A R G E N T I N A

–  Full and powerful / ripe dark fruit / herbs / cedar

CAFÉS
CAFES

C a f é  c r è m e  3.50

D e c a f é  3.50

E s p r e s s o  2.80

D o u b l e  e s p r e s s o  4.50

C a p p u c c i n o  3.80

C a f é  l a t t e  3.80

T e a  3.50

POSTRES
B o n b o n s   4.00

– 2 Artisan handmade bonbons

   
D a m a  B l a n c a  7.50

– Vanilla ice cream with warm chocolate

    sauce & whipped cream

C h e e s e c a k e  7.50

B r o w n i e   7.50

– Chocolate brownie with vanilla icecream

D u l c e  d e  L e c h e   8.50

– Crêpes with vanilla icecream 
    and Argentinian caramelsauce

CAFES ESPECIALES

I r i s h  C o f f e e  9.50

– Whiskey & sugar & whipped cream

F r e n c h  C o f f e e  9.50

– Grand Marnier & whipped cream

S p a n i s h  C o f f e e  9.50

– Tia Maria & whipped cream

C a f é  I t a l i a n o  9.50

– Amaretto & whipped cream

C a f é  4 3  9.50

– Licor 43 & whipped cream

C a f é  A r g e n t i n o  9.50

– Legui & whipped cream
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