Entradas

Starters

Ravioles fritos de cabrito con salsa de tomate picante
Fried baby goat ravioli with spicy tomato juice

Mollejas grilladas, sobre humita y cebollas asadas

Grilled sweetbreads, "humita” (corn Argentinian dish) and roasted onions

@ Tartar de salmon curado, paltas, tomate, hojas verdes y

pomelo rosado
Cured salmon tartar, avocado, tomato, green leaves and grapefruit

Quesos de Cordoba y compota de tomates
< Board with cheese from Cordoba and tomato compote

Sopa del dia
= Soup of the day

Plato vegetariano
= Vegetarian dish

Apto celiaco

"Suitable for celiac



Platos Prmc e]soales

Main Cours

Si desea compartir el plato principal, tendrd un incremento del 30% por servicio de mesa

There will be a 30% charge per service for shared main courses

Entrecot grillado con salsa de hongos, tortilla de verduras

de estacion, tomates y cebollas asadas
Grilled entrecot with mushroom sauce, Spanish vegetable tortilla,

tomatoes and baked onions

Lomo alto envuelto en panceta, reduccion de vino y papines

salteados
Bacon wrapped tenderloin steak in wine reduction and small sautéed

potatoes from the Andes

Matambre de cerdo en coccion lenta, salsa criolla 'y puré de

batatas al caramelo
Slow cooked pork flank steak with "criolla” sauce and mashed sweet

potatoes

Pescados
Fish

Pesca del dia, crema de limon, emulsion de zanahorias y

espinacas salteadas
Grilled codfish, lemon cream, carrot emulsion and sautéed spinach

Salmon rosado grillado con vegetales de temporada

salteados
Grilled pink salmon with seasonal sautéed vegetables

Trucha ahumada, puré de calabazas, puerro y chauchas
Smoked trout, pumpkin puree, leeks and green beans

I : @ Apto celiacos

- " Suitable for Celiacs




Pastas caseras
Homemade Pasta

Tallarines al huevo caseros con salteado de vegetales
= Homemade spaghetti with sautéed vegetables

“~Canelones de humita con salsa de queso gratinado
~ "Humita" crepes (flavoured corn paste filling) with cheese sauce au gratin

Ravioles caseros de espinacas con crema de hongos
< Homemade spinach ravioli with creamy mushrooms

Ravioles caseros de salmon con crema de langostinos
Homemade pink salmon ravioli with creamy shrimp sauce

Noquis caseros de papa con salsa parisienne
Homemade potato gnocchi a la Parisienne
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Grill

Grill

Entrecote 350gr
Grilled entrecote 4508r

Bife de chorizo 4508r
Grilled sirloin steak 4508r

Medallon de lomo 300 gr
Grilled tenderloin steak

Pechuga de pollo

Grilled chicken breast

Salmon Rosado
Grilled pink salmon

Plato vegetariano

= Vegetarian dish

Apto celiacos
Suitable for Celiacs



Guarniciones
Garnishings

Papas fritas
<! French fries

(¢ ~Puré de papas o calabaza

<! Mashed potatoes or pumpkin puree

2 Vegetales al wok

= Sautéed vegetables

) Arroz yamani, huevo, remolacha y ricula
= Yamani rice, egg, beetroot and arugula

Ensaladas
Salads

Cous cous, tomates cherry, jamon crudo, olivas negras,

huevo y hojas de racula
Cous cous, cherry tomatoes, prosciutto, olives, egg and arugula leaves

Hojas verdes, pollo grillado, tomate, choclo, cebolla y pepino
Green leaves, grilled chicken, tomatoes, corn, onions and cucumber

Plato vegetariano

= Vegetarian dish

A Apto celiacos

"Suitable for Celiacs



Postres
Deserts

Crepes rellenos de dulce de leche
Crepes filled with "dulce de leche"

Queso brie, higos y zapallos en almibar
Brie cheese, figs and pumpkin cooked in syrup

Flan casero con dulce de leche o crema chantilly
Homemade créme caramel with "dulce de leche" or cream

Helado (2 sabores)

Ice_cream (two flavours)

Ensalada de frutas
Fruit Salad

Postre del dia
Desert of the day

Menu de ninos
Children’s menu

Menores de 12 anos
Under 12-year old)

Bife de ternera o milanesa con papas fritas o puré
Steak with fried potatoes or mashed potatoes

Noquis caseros de papa con crema
Homemade potato gnocchi with cream sauce

Apto celiacos
Suitable for Celiacs




