
MENU CREATED BY MAURO COLAGRECOMENU CREATED BY MAURO COLAGRECO

PULPO A LA GALLEGAPULPO A LA GALLEGA

Cooked octopus,  

mild paprika, potatoes

27 

CEVICHE ROSADO CEVICHE ROSADO 

A LA TRUFAA LA TRUFA

 Y FRAMBUESA Y FRAMBUESA

Sea bream tiradito, raspberry 

leche de tigre & truffle cream

29

CRUDO BLANCOCRUDO BLANCO

White fish crudo,  

citrus-honey vinaigrette,  

trout roe, chives

32

PAPILLOTE PAPILLOTE 
White fish en papillotte, according 

to arrival, Menton citruses 

29

GAMBAS AL AJILLO GAMBAS AL AJILLO 
Pan-seared prawns, garlic,  

Pimenton, parsley 

39

PESCADOPESCADO

EMPANADAS DE TRUFA Y PROVOLONEEMPANADAS DE TRUFA Y PROVOLONE .. 24

2 empanadas with provolone cheese, onion & truffle

EMPANADAS DE FILETEEMPANADAS DE FILETE  .............................. 26

2 empanadas with beef filet, onions, spring onion,  

eggs & Kalamata olives

PURÉ DE PAPAS PURÉ DE PAPAS 

Plain mashed potatoes  8

Mashed potatoes & truffle 15

ÑOQUIS DE PAPAÑOQUIS DE PAPA

Potato gnocchi, in persillade 12 

COLIFLOR ASADO COLIFLOR ASADO 

Roasted cauliflower with turmeric 

& saffron, citrus sauce 13

JALAPEÑOS ASADOJALAPEÑOS ASADO 

Roasted green chillies 8

ESPINACASESPINACAS

A LA CREMAA LA CREMA

Fresh spinach with Parmesan 

cream and lemon zest 14

CHAMPIÑONESCHAMPIÑONES

A LA PROVENZALAA LA PROVENZALA

Sautéed Portobello mushrooms 

with parsley and lime 14

PATATAS BRAVASPATATAS BRAVAS

Fried potatoes  9

Meat origins : France, grain-fed / Japan, Kobe beef grain-fed for 900 days / Australia, Black Angus grain-fed for 270 days, Wagyu grain-fed for 350 days / 
 United States, Black Angus grain-fed for 120 days, Wagyu grain-fed for 500 days / Spain, acorn-fed

BURRATA  BURRATA  

CON CÍTRICOS CON CÍTRICOS 

Burrata, citrus, basil, 

candied carrots, pistachio

26 

ZANAHORIAS EN  ZANAHORIAS EN  

COSTRA DE SALCOSTRA DE SAL

Salt-crusted carrots, coriander, 

honey & citrus vinaigrette 

24

CANELONES  CANELONES  

DE OSSOBUCO  DE OSSOBUCO  

Ossobuco cannelloni,  

ricotta, spinach

28

CHIMICHURRI DE LUISCHIMICHURRI DE LUIS

Sauce with Southern 

American green herbs 

SALSA DE CEBOLLASALSA DE CEBOLLA

Sauce with cooked onions, 

Ponzu, olive oil

GUASACACA SAUCE GUASACACA SAUCE 

Avocado, coriander,  

spring onions

SALSA PICANTESALSA PICANTE

Red peppers, garlic, apple cider 

vinegar, olive oil

SALSA A ELEGIRSALSA A ELEGIR

Our meats are served with a side of mashed potatoes 
and a green salad with Malbec vinegar & chipotle.

ACOMPAÑAMIENTOACOMPAÑAMIENTOCARNECARNE

PLATOS FUERTESPLATOS FUERTES

PARA COMPARTIRPARA COMPARTIR

TARTA DE CEBOLLATARTA DE CEBOLLA  ..................................... 19 

Thin onion tart, smoked butter

ESPECIALIZADOS ESPECIALIZADOS 

GGALLITO ASALLITO ASADO  ADO   ......................................36

Grilled spring chicken, anticuchera sauce,  

herbs & aji chili, and corn gratin

CORDERO CONFITADOCORDERO CONFITADO ............................44

Confit lamb, black sesame sauce

CARNE A LA BRASA CARNE A LA BRASA 

ENENTRAÑTRAÑA A COCON CHIMICHURRIN CHIMICHURRI
Marinated beef skirt with chimichurri 200g .........29

PICANHAPICANHA
Black Angus picanha 200g ................................37

Wagyu picanha 200g ..........................................56

SOLOMILLO SOLOMILLO 
Filet mignon 200g ............................................39

TAPA DE BIFE ANCHOTAPA DE BIFE ANCHO 

Black Angus ribeye cap 200g ............................48 

Wagyu ribeye cap 200g ....................................79

BIFE ANCHOBIFE ANCHO 

Black Angus center cut ribeye 300g ...................68

Wagyu center cut ribeye 300g .........................116

CHULETÓN DE BUEY CHULETÓN DE BUEY 
Black Angus Tomahawk , ± 1.4kg, for 2/3 ........215

LOS JAMONES DE ANAHILOS JAMONES DE ANAHI

PALETILLA DE JAMON IBERICO PALETILLA DE JAMON IBERICO 29

80g of Pata negra Ibérico ham

JAMON DE BIFE ANCHOJAMON DE BIFE ANCHO  26 
70g of lightly smoked ribeye ham 

JAMÓN DE BUEY DE KOBE JAMÓN DE BUEY DE KOBE 39
40g of Kobe beef ham


