N

C A S
NEGRONI 11 CUBA LIBRE 10
Plymouth Gin, Red Lillet, Campari Rum Havana especial, lime juice, Pepsi @siac
OLD FASHIONED 11 PINA COLADA 12
Four Roses bourbon, Angostura bitters, simple syrup Rum Havana 3, batida de coco,
coconut milk, pineapple juice
MARGARITA 10
Tequila Olmeca Altos Plata, Cointreau, lime juice, simple syrup CAIPIRINHA 10
Cachaga Janeiro, lime, simple syrup
COSMOPOLITAN 11
Absolut vodka citron, Cointreau, cranberry juice, lime juice SPRITZ 11
Aperol, prosecco, soda water

MOSCOW MULE 11

Absolut vodka, lime juice, fever tree ginger beer LONG ISLAND 13

Absolut vodka, gin Beefeater, tequila Olmeca,
MOJITO 11 rum Havana 3, Cointreau, lemon juice, Pepsi@ic
Rum Havana 3, lime juice, mint, simple syrup, soda water
| S
PLYMOUTH 1255 MONKEY 47 135
Lemon, Juniper berry, Fever Tree Indian tonic Grapefruit, rosemary, Fever Tree Mediterranean tonic
BEEFEATER 24 12.5 CEDER’S NON-ALCOHOLIC GIN 9
Orange, Cardamom, Fever Tree Indian tonic Apple, cinnamon, Fever Tree Indian Tonic
\Y% R G N S

VIRGIN MOJITO 385
Mint leaves, lime & 7up

VIRGIN COLADA 8.5

Pineapple juice, coconut & cream



T A P A S

Beef Slices 14.9
Salt & pepper

Gambas al ajillo 1.4

Smoked Strip Loin 13
Toasted bread

la,7

Wagyu beef tacosz 185

Chipotle, red onion, coriander, corn
1q, 3, 10

Angus beef tacos 115
Truffle mayo, jalapefio, corn,

coriander, red onion
1q, 3,9, 10, 12

Red tuna tacosax 128

Red onion, corn, jalapeno, oyster mayo
1a, 3,4, 6, 10, 14

Tacos Degustation ¢ 32.8
2x Angus beef, 2x wagyu & 2x tuna
1,3, 4, 6,9, 10, 12, 14

Fried codfish 9.4

Tartar sauce
1q, 3, 4, 5, 10

MiXCd Tapas 12.8 per person (min. 2 pers.)
Smoked beef, Manchego cheese,
Spanish chorizo, ham croquettes,

toasted bread, Pata Negra ham
1a,2,3,5, 7,9, 10

Squid croquettess: 9.7
19,3,5,7,9,10, 12, 14

Pata Negra croquettes s 9.2
19,3,5,7, 10

Croquettes mixX 1ox 16
5x Pata Negra & 5x squid

19,3,5,7,9,10, 12, 14

Octopus skewers » 11
Served with bread

la,7, 14

Foie gras & toasts 135
Tomato jam
la,7, 12

Fried squid
Ink mayo
1a, 2, 4, 5, 10, 14

Pimientos Padrdn s.9
5

R A W B A R

Pata Negra ham 214

100% “Belota”, served with toasts
la,7

Japanese Wagyu yakitoriazx 39

1aq,5,7

Chicken wings e 9.8 12:15.9
Homemade BBQ

la,7

Manchego cheese 11.3

Tomato jam & toasted bread
7

Burrata & cherry tomatoes 12
Flower salt & basil oil

la

Chorizo Ibérico 12.6

Served with toasts
la, 7

Duo de Ibérico Bellota 193

Ham, chorizo & toasted bread
la,7

Toasted bread in charcoal 4

Olive oil & flower salt
la,7

9 1. Gluten

Tuna tartare conex 13.8

Yuzu, sesame & soya
1a,3, 4, 10, 11

Beef tartare conex 12.8

Black truffle mayo, chipotle
1q, 3, 10

@2 Crustacés 03 Oeufs Q4 Poissons O 5. Arachides @6 Soja O 7. Lait 8 Fruits & coque 0 9. Céleri o 10. Moutarde

la: blé, 1b: seigle, 1c: orge,

1d: avoine, le: épeautre,
1f: kamut ou leurs souches hybridées

ALLERGENES ET INTOLERANCES ALIMENTAIRES

Opysters on the rocks &30 1259 ®

14 Caillara ez

Tartar duo 23

2x beef cones 2x tuna cones
la, 3, 4, 10, 11

Beef carpaccio smai 16 big23
Parmesan, onion, arugula, extra virgin olive oil
7

Caviar & toasts 75
(30g)

1q, 4

0 11. Sésame 12. Sulfites G 13. Lupins 14. Mollusques

8a: amandes (Amygdalus communis L), 8b: noisettes (Corylus avellana), 8c: noix (Juglans regia),
8d: noix de cajou (Anacardium occidentale), 8e: noix de pécan (Carya illinoiesis), 8f: noix du Brésil (Bertholletia excelsa),
89: pistaches (Pistacia vera), 8h: noix de Macadamia, 8i: noix du Queensland (Macadamia ternifolia)



S AL ADS

PASTAS

S O U P S

S AL A D S

Gamba salad 24
Romaine, iceberg, cherry tomato,

potato, avocado, chives, lemon dressing
2,10

Tuna salad 23
Mixed green, corn, avocado, cherry tomato,
yuzu lirﬂlel élressing

P A ST A S

Caesar salad 21
Romaine, iceberg, egg, parmesan,
chicken leg, croutons
la,3,4,7,10

Beef fillet salad 22

Mixed green, pine nuts, guanciale, cherry tomato, corn,

poached egg, honey sake dressing
3,8c, 10

& R |

S O T 1

Braised octopus salad 24
Mixed green, crispy ham, potato, cherry tomato,

lemon dressing
10, 14

Quinoa salad 195
Tomato, avocado, feta cheese, red onion,

olives, chives, balsamic dressing
7,10

O S

Tagliatelle black truffle 265
Cured egg yolk

19,3,7,9,12

Sgaghetti carbonara 205

uanciale-Pecorino Romano
1a,3,7,9, 12

Tagliatelle pomodoro 195

Burrata, basil
la, 7,12

Spaghetti beef fillet 245
Pleurotus, roasted garlic, tomato sauce,

Demi glace
1a,7,9, 12

S O U P S

Lobster risotto 31.5

Extra truffle 15
2,7,9, 12

Wild mushroom risotto 215
Extra truffle 15
7,9, 12

French onion soup 135

Comté puff pastry

1a,3,7 12

e 1. Gluten @2 Crustacés

la: blé, 1b: seigle, 1c: orge,
1d: avoine, le’épeautre, i
1f: kamut ou leurs souches hybridées

O 3. Oeufs Q4, Poissons 0 5. Arachides @ 6. Soja

ALLERGENES ET INTOLERANCES ALIMENTAIRES

0 7. Lait 8. Fruits a coque 0 9. Céleri

o 10. Moutarde

Lobster bisque 155
Rémy Martin-crouton
10,2, 4,7,9,12

0 11. Sésame 12. Sulfites 9 13. Lupins 14. Mollusques

8a: amandes (Amygdalus communis L), 8b: noisettes (Corylus avellana), 8c: noix (Juglans regia),
8d: noix de cajou (Anacardium occidentale), 8e: noix de pécan (Carya illinoiesis), 8f: noix du Brésil (Bertholletia excelsa),
8g: pistaches (Pistacia vera), 8h: noix de Macadamia, 8i: noix du Queensland (Macadamia ternifolia)



M E AT S

RIBEYE AMERICAN PRIME SELECTION VEAL
Grilled Argentinian sso 29 Steak “TERRA” from USA 33 Diy aged Veal chuleton 4o 29
Fries, mixed salad & Chimichurri Two eggs, homemade fries, mixed salad otato puree & mushroom sauce
5,10 & Chimichurri 7,10
3,5, 10
Dry aged US prime 2soq 31 , , LAMB
W s & misked salad Grilled USA prime steak »soq 29 ,
5,10 Homemade fries & mixed salad 12 hours slow cooked glgot 33
5,10 Potato puree & mushroom
57,9, 12
CHICKEN Slow cooked US beefssoq 33
) ) Potatopul.ree,mushl.roomg SANDWICHES & BURGERS
Charcoal grilled Half chicken 23 & Porto sauce .
Fries & mixed salad 7,912 Wagyu Brisket 24
5,6,7,9, 12 . . On the bread, with a homemade bbq sauce,
) , American Angus ta%hata 300g 31 fries & salad
Cllglécken WSICH S 21 Fries(,: }rll_nx_e(%l salad & 1q,3,5,7 10
sauce & fries imichurri . .
Vo579 1 5,10 Smoked Angus beef Strip Loin 23
. . . On the bread, with melted cheese, fries & salad
Braised American short rib 16005 109 16,3,5,7,10
PORK Truffle risotto, two eggs
. & asparagus Cheese Burger 18 Double + 5
. Iberico Pé(ulg)na 26 3,7 12 Cheddar cheese, tomato, iceberg, fries & salad
ratin, veggies orto sauce 19,3,5,7
5o 12 8 hours smoked USA Beef 27
BBQ spare ribs 400519 00529 PPl saseies Golden burger 25
400 800 emi glace sauce .
FEies & mixed silad ¢ g1 a7 Fries, Sallfcg (‘%,’C ;r%fﬁe mayo
1a,5,7,9, 12 ,3,5,7,

H O M F M A DE S IDE S *not included on the price for choice on the meat order

"Homemade fries 4 ~ Smashed potato 4 7 Steamed Ve'ggies 4 7 Risotto mushrooms 7 " Gratin “TERRA” 5’ Black Truffle risotto* 11
’ Potato puree 5 7 Asparagus 6 19 Mixed salad 3 7 Wild mushrooms 5 Pimientos Padrén 5 BlackTruffle* 15
HOMEMADE SAUCES
Chimichurri 3 " "Truffle sauce 5 * 7 Béarnaise 3 ’ " Porto sauce 3 * 1% Tartar 3 Spicy S 3
7'* Demi glace 3 '“Homemade BBQ 3 e Chipotle 3 7" Mushroom 3 *“Truffle Mayo 4 Ketc lfg &a 111\5[3},0 0

e 1. Gluten @2. Crustacés o 3. Oeufs Q 4. Poissons 0 5. Arachides @ 6. Soja O 7. Lait 8. Fruits a coque 9 9. Céleri o 10. Moutarde o 11. Sésame 12. Sulfites 6 13. Lupins 14. Mollusques

la: blé, 1b: seigle, 1c: orge,

8a: amandes (Amygdalus communis L), 8b: noisettes (Corylus avellana), 8c: noix (Juglans regia),
1d: avoine, le: épeautre, N . 8d: noix de cajou (Anacardium occidentale), 8e: noix de pécan (Carya illinoiesis), 8f: noix du Brésil (Bertholletia excelsa),
1f: kamut ou leurs souches hybridées ALLERGENES ET INTOLERANCES ALIMENTAIRES 8g: pistaches (Pistacia vera), 8h: noix de Macadamia, 8i: noix du Queensland (Macadamia ternifolia)




Arfentinian beef filletsog 29
Served with gratin, veggies & Porto sauce

Beef & Cheese s00; 36

Camembert, truffle risotto,
asparagus, Demi glace sauce

Surf & Turf 250, 34

Argentinian beef fillet,
jumbo shrimp & potato puree

Beef fillet Rossini 2505 39
Foie gras “terrine”, asparagus
& black truffle risotto

Argentinian beef fillet tartare 26
Smoked, served with fries & mixed salad

Beef fillet tagliata sooq 33

Parmesano, arugula, fries & mixed salad
Extra truffle 15

The golden tagliata 100 175

Truffle risotto, asparagus & Demi glace sauce
Extra truffle 15

Simmental DI’y Aged 1300g 128
Fries, mixed salad & Chimichurri sauce

Charcoal grilled Angus 1000 79

Fries, mixed salad & Chimichurri sauce

Golden American premium 135 219
Truffle risotto, asparagus & Demi glace sauce

Rubia Gallega “BIG BONE” 750, 48

Slowcooked, servéd with potato puree & veggies

Chuleton Angus esos 42
Smashed potatoes, mixed salad & Demi glace sauce

Chuleton USA DIR/ Aged 900g 99

Smashed potatoes, mixed salad & Demi glace sauce

Dl‘y Aged Rubia Galle d 1000g 85

Fries, mixed salad & Demi glace sauce

Grilled Dry Aged Holstein ssog 75

Fries, mixed salad & Demi glace sauce

Ribeye 200g 120
Choose two sides & one sauce from our list
Extra gold 25

Beef fillet 200g 130

Choose two sides & one sauce from our list
Extra gold 25

Wagyu duo 230

200g of Ribeye & 200g of Beef filet
Choose two sides & one sauce from our list

Extra gold 50

Grilled Yakitoris 75

Served with toasted bread

Argentinian Picanha o 52
Smashed potatoes, mixed salad & Porto sauce

RECOMMENDED FOR 4 TO 6 PEOPLE / ALL COMBOS HAVE 4 SIDES & 4 SAUCES INCLUDED

1x Dry aged US ribeye
1x Argentinean beef tartar

1x 8 hours smoked USA beef

1x Rubia Gallega “Big bone” 1x Grilled jumbo shrimp 1x Wagyu duo beef fillet & ribeye
1x Golden wagyu beef fillet 1x Octopus with homemade bbq Ix Braised Short rib
1x Pata Negra ham 6x Squid croquettes 1x Golden tagliata 6x S
4x Beef tacos 1x Smokeg Strip Loin & toasts 3x Red Wine Premium Selection 1x Pata

1x Argentinean ribeye
1x Angus Chuleton
1x Slow cooked US prime beef

1x 50g caviar & toasts
4x Tuna & beef cones
1x Golden American tomahawk 1350g

1x Grilled Wagyu ribeye

1x Golden Wagyu beef {'zl/llet
1x Wagyu Brisket

u yakitori skewers

gyu beef tacos

uid croquettes

egra ham “Belota”

4x W.
X4xa{§'},

1x Argentinian ribeye
1x USA prime stea{;
1x Slow cooked US prime beef
1x Rubia Gallega “Big bone”
1x Picanha Argentina
1x Veal Chu%eton
1x Smoked Angus beef Strip Loin



Jumbo Shrimps 48
Veggies, smashed potato
& garlic oil
2,7

Smoked Tuna tartare 28
Cured egg yolk, sesame,

nori & fries
3, 4,56 1

Tuna Tataki 27

Soya, lemon, sesame

Fries & salad
4,5,6,1

Grilled Squid 28

Smashed potatoes, veggies

Charcoal grilled Tuna steak 33
Smashed potatoes, asparagus

& Chimichurri sauce
4,7

Seafood Degustation 39
Tuna, gamba, squid, smashed potatoes,

asparagus & Chimichurri
2, 4,7, 14

Grilled Octopus 32
Homemade BBQ sauce,

smashed potato & veggies
7,14

Fish & Chips 23

Tartar sauce &lemon

& garlic oil la,3, 4, 5, 10
4,7, 14
Burger 12 Golden Beef fillet 24
Homemade fries Homemade fries
1a,3,7, 10 1q,3,7

Spaghetti & tomato sauce 12
la,7

e 1. Gluten @2. Crustacés

la: blé, 1b: seigle, 1c: orge,
1d: avoine, 1e’ épeautre, i
1f: kamut ou leurs souches hybridées

O 3. Oeufs Q 4. Poissons 0 5. Arachides @ 6. Soja

ALLERGENES ET INTOLERANCES ALIMENTAIRES

O 7. Lait

Mini Fish & Chips 12

1a, 3, 4,5, 10

8. Fruits a coque 0 9. Céleri o 10. Moutarde 0 11. Sésame

12. Sulfites
8a: amandes (Amygdalus communis L), 8b: noisettes (Corylus avellana), 8c: noix (Juglans re%La),
8d: noix de cajou (Anacardium occidentale), 8e: noix de pécan (Carya illinoiesis), 8f: noix du Brésil (Bertholletia excelsa),

8g: pistaches (Pistacia vera), 8h: noix de Macadamia, 8i: noix du Queensland (Macadamia ternifolia)

@ 13. Lupins

14. Mollusques



D ES S ERTS

Homemade Profiteroles 12

Valrhona chocolate
1a, 3,7 8a

NY cheesecake 11
Cherries

1q,3,7, 12

Golden chocolate fondant 14

Salty caramel ice cream
10,3,7

Churros 9
Nutella

1a,3,7 8b

Pavlova 11

Meringue, red fruits
3,7

Triple chocolate fondue 13

Fruits of the day
7, 8b

Ice Cream 4
Vanilla, Chocolate, Salted Caramel,
Pistaccio
3,7, 8b, 8e, 8g, 12
Sorbet 4

Raspberry, Lemon & Mango
8e, 12

Creéme brilée o

Madagascar Vanilla
3,7

M&M'’s brownie 10

Vanilla ice cream, popcorn
1a,3,7, 12

Tiramisu 10
Mascarpone, espresso, bisquit
1q,3,7, 12

Sweet Terra o

Crispy filo, vanilla cream, red fruits, raspberry coulis
1q,3,7

Cheese selection 3 choices 17 5 choices 25

Bread & jam
7, 8c,8d, 8f

A FTER D

N N E R

C OCKTAILS

Expresso Martini 12

e 1. Gluten @2. Crustacés

la: blé, 1b: seigle, 1c: orge,
1d: avoine, 1e’ épeautre, .
1f: kamut ou leurs souches hybridées

O 3. Oeufs Q 4. Poissons

0 5. Arachides @ 6. Soja

ALLERGENES ET INTOLERANCES ALIMENTAIRES

Lemon sorbet & Absolute vodka 12

O 7. Lait 8. Fruits a coque

8a: amandes (Amy:

0 9. Céleri

o 10. Moutarde

dalus communis L), 8b: noisettes (Corylus avellana), 8c: noix (Juglans regia),

0 11. Sésame 12. Sulfites @ 13. Lupins 14. Mollusques

8d: noix de cajou (gmacardlum occidentale), 8e: noix de pécan (Carya illinoiesis), 8f: noix du Brésil (Bertholletia excelsa),
8g: pistaches (Pistacia vera), 8h: noix de Macadamia, 8i: noix du Queensland (Macadamia ternifolia)



