
LUNCH 28 PP

Pesca del Dia
fresh catch of the day (served with fries or salad)

Pollo al Horno
organic semi-boneless half chicken (served with fries or salad)

Pasta al Forno
rigatoni, Tannat braised short rib ragoût, gratinated with provolone cheese

 Entraña, add $15
skirt steak, chimichurri (served with fries or salad)

Torta         de  Chocolate  
flourless chocolate cake & honeycomb  

Tarta  de Manzana
roasted green apples and frangipane tart, whipped mascarpone cream

MAINS

Causa de Vieras
ajiamarillo chili-mashed potato, seared scallops, 

cilantro aioli
Ensalada de Rucula

arugula, heirloom tomatoes, balsamic & EVOO

abla e hori os 
  

Pulpo a la Plancha, add $10
octopus a la plancha, potato confit, paprika

MON TO SAT 12PM TO 3PM



STARTERS

Atun Crudo
tuna, avocado cream, lime, cilantro, EVOO 

 Mollejas   
         grilled sweetbread, criolla sauce

Tomate y Burrata
fresh burrata, heirloom tomatoes and watermelon

Pulpo a la Plancha

  octopus a la plancha, potato confit, paprika  add $10

MAINS

Pesca del Dia     
fresh catch of the day , mixed green salad

Entraña 
12 oz skirt steak, chimichurri, mixed green salad

 Milanesa
breaded NY strip steak, mustard aioli, fries

 Entrecôte
14 oz rib eye steak, mixed green salad  add $15

DESSERTS

Crème Brûlée de Vainilla 

Volcan de Dulce de Leche
dulce de leche fondant, banana ice cream, pecan cookie 

DINNER $60 P/P
Applicable taxes and 18% service charge will be added to your bill. 

For parties of 6 or more 20% service charge will be added.

MON TO SUND 6PM TO CLOSE


