PARA COMPARTIR / TO SHARE

AHUMADO
TARTA DE CEBOLLA /9

LOS JAMONES DE ANAHI
PALETILLA DE JAMON IBERICO

, , 80g of Pata negra Iberico ham
Thin onion tart, smoked butter

JAMON DE BIFE ANCHO

ENSALADA DE QUINOA 70g of lightly smoked ribeye ham

Y BRASICAS 24 JAMON DE BUEY DE KOBE

Quinoa and brassicas salad 40g of Kobe beef ham

with pistou, pine nuts,
FRITOS

lime & raisins

PULPO A LA GALLEGA 27
EMPANADAS DE FILETE

Cooked octopus,

mild paprika, potatoes egg & Kalamata olives

CARNEL / BEEF
VACUNO TRADICIONAL / TRADITIONAL BEEF

Entrana
Wagyu flank steak 200g 56

Solomillo
Fillet mignon 200g 42

Picanha Angus
Black Angus 200g 39

TAPA DE BIFE OJO DE BIFE CHULETON
ANCHO ANCHO DE BUEY
Ribeye cap Center cut ribeye Tomahawk

* Black Angus 200g 49 * Black Angus 300g 69 Black Angus,

* Wagyu 200g 85 * Wagyu 300g 125 + [.4kg, for 2/3 225

LAGRIMA CORDERO CONFITADO GALLITO ASADO

Confit lamb
Slow-cooked lamb,
black sesame sauce 44

Hanger steak
Chimachwrrt marinated
beef 200g 29

Spring chicken
Anticuchera sauce,
herbs & aji chili 36

PASTA / PASTA PESCADO / FISH

RAVIOLES

PAPILLOTE (Market availability)
White fish papillote
with citrus 29

GAMBAS AL AJILLO
Pan-seared prawns, garlic,
Pimenton, parsley 39

Spinach & ricotta raviolt,
sage, lemon bulter 28

26

2 empanadas with beef filet, onions, spring onion,

PLATOS FUERTES / MAIN COURSES

LIGERO

29 BURRATA CON

CLEMENTINA Y NUECES 25
Burrata, clementine zest, grilled

radicchio, caramelized walnuts

39 TARTAR DE ATUN 27

Fresh tuna tartare, chilli and

coriander mayonnaise,

toasted bread with herbs

EMPANADAS DE TRUFA Y PROVOLONE 24

2 empanadas with provolone cheese, onion & truffle

CEVICHE ROSADO A LA

26 TRUFA Y FRAMBUESA 29

Sea bream ceviche, raspberry leche

de tigre, truffle cream

SALSAS CASERAS
All our meats are served
with our sauces

CHIMICHURRI DE LUIS
Southern American green herb sauce

SALSA DE CEBOLLA
Cooked onion sauce, ponzu, olive oil

CRIOLLA DE VERANO
Olive oil, red and green peppers, ginger,
Jalaperios, tomatoes, cilantro

SALSA PICANTE
Red chilies, garlic, apple cider
vinegay, olive oil

ACOMPANAMIENTO

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

PURE DE PAPAS
Plain mashed potatoes 8
Mashed potatoes & truffle 15

NOQUIS DE PAPA 12
Potato gnocchi, in persillade

CALABAZA, DATILES 13
Y HIERBAS
Pumpkin, dates & herbs

JALAPENOS ASADO &
Roasted green chillies

ESPINACAS A LA CREMA [4
Fresh spinach with Parmesan

cream and lemon zest

CHAMPINONES 14

A LA PROVENZALA
Sautéed Portobello mushrooms

with parsley and lime

PATATAS BRAVAS 9
Fried potatoes

PARIS « MONTE-CARLO

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



