
plus 10% service charge  Jefe de Cocina — Ignacio Elizondo 

Lunch 
 

“GAUCHO” STEAK 
Appetizer + 10oz Sirloin Steak + 1 Side Dish 248 

Includes one soft drink 

 
 

 

 

APPETIZERS 
 

Mushroom Soup 
Portobello and button mushrooms, vegetables stock 

 

Salmon Salad 
Smoked Salmon, avocado, garlic mayo and mixed 

greens 

 

Chicken Empanada 
Grilled chicken, roasted onion, cream and spring onion 

 

Sea Food Ceviche 
Baby scallops and shrimps with red onion and 

coriander in golf sauce 

 

Chorizo Sausage 
Argentinian pork sausage, chimichurri sauce 

 

 

SIDES 
 

Skinny fries with “chimichurri” 
 

Mixed Salad 
 

“Humita” Creamy Corn 

“PORTEÑO” MAINS 
 

Appetizer + Main + Side 158 
Includes one soft drink 

 

Salmon 
Grilled Salmon, quinoa salad and Citrus sauce 

 

Homemade 7oz Beef Burger 
Provolone, caramelized onions, 

chimichurri mayonnaise 

 

Milanesa 
Breaded beef, tomato sauce and provolone 

 

Rigatti Capresse 
Penne Rigatti Pasta, White cream Sauce, Cherry 

Tomatoes and Basil pesto 

 

 

DESSERTS 
 

add 48 
 

Flan con Dulce 
Vanilla custard, caramel sauce and whipped 

cream 

 

Peras en Almibar 
Conserved pears, mascarpone cheese, cream and 

caramel ice cream 
 

 

 

 

 

 

Add a Glass of Wine for 50 
 

Bottle of Beer / Mocktail 30 
 

Add a Hot Tea / Coffee / Juice 20 
  


