
Selection of Argentinean empanadas
Accompanied by traditional sauce, rib-eye stew, mushrooms and 

cheese, glazed vegetables and marinated lamb
G - D - BV · 280 gr · $700

Selection of Argentine-style chorizo
Blood sausage and pork flank steak cooked over a wood fire 

P · 240 gr · $650

Appetizers

Angus Rib Eye 350 gr · $1,850

Angus New York 300 gr · $1,690

Angus Short Ribs on the Bone 350 gr · $1,510

Rack of Lamb 350 gr · $1,350

Whole Organic Chicken 450 gr · $750

Wild Chilean Salmon 250 gr · $800

Grilled Octopus 
Tender-textured octopus served with oven-baked potatoes  
with fine herbs
280 gr · $950

Lobster Tail 
Selected by local fishermen, marinated in saffron butter  
and served with grilled asparagus
350 gr · $2,450

Catch of the Day (Grilled) 
Grilled fish fillet served with a creamy garlic sauce, set over 
truffled mashed potatoes and accompanied by grilled asparagus
280 gr · $850 

From the Sea

Smoked provoleta cheese 
With rind, served with sautéed mushrooms in garlic and parsley, 
accompanied by our homemade bread
G - D · 250 gr · $600

Crispy sweetbreads 
With truffled mashed potatoes, beef juice  
and green beans from the farm
D  · 200 gr · $690

Organic Salad
Mixed lettuces, roasted asparagus, green beans,  
and balsamic vinaigrette
220 gr · $480

Main Courses

Roasted vegetables 160 gr · $260

Grilled green asparagus 140 gr  · $310
Sides Green bean salad with balsamic vinegar dressing 160 gr · $290

Truffled rustic mashed potatoes  160 g  · $39

Truffled French fries 180 g · $390



Choripan sandwich 
With beef sausage, melted cheese and french fries

G - D · 200 gr · $220

Organic chicken 
With natural mashed potato

D · 200 gr · $350 

Children’s Selection

Traditional Argentine alfajores
G · 149 gr · $180

Cast iron pineapple tart
G · 140 gr · $200

Traditional Argentine flan
G - D · 110 gr · $240

Desserts

Gnocchi 
With tomato sauce and parmesan cheese
G - D · 180 gr · $270 

Grilled Chilean salmon
With sautéed spinach 
180 gr · $450


