
R45

Deep fried calamari with mayo, 
basil pesto and salsa criolla.

Calamares 
Firuletes

R50

Fresh mussels pan-fried in olive 
oil, fresh garlic, white wine and 
parsley served with cibatta.

Mejillones 
Catalan

R58

Smoked salmon mousse wrapped 
in cucumber bites and avo.

Salmon 
Ahumado

R65

Fresh buffalo mozzarella, tomatoes 
and fresh basil drizzled with olive oil.

Ensalada 
Caprese

R55

Spanish Chorizo, halloumi and 
mushrooms bites.

Chorizo 
Gallego

R68

Pan-fried medium prawns in a 
creamy garlic, wine and paprika 
sauce.

Gambas al 
Ajillo

R68

Grilled calamari tubes, cajun or 
lemon butter, with rocket and  
fresh lemon.

CAlamares 
Chapas

R78

Thin slices of cured beef fillet, grana 
padano shavings, capers and rocket 
drizzled with balsamic dressing.

Peceto de 
Casa

R75

Grilled mature provolone cheese 
with red peppers, oregano, rocket 
and pesto.

Provolone a la 
Plancha

R38

Popular Argentinian homemade 
pork sausage served with salsa 
criolla and chimichurri.

Chorizo 
Casero

R28 
(each)

Homemade stuffed pastries with a 
choice of beef mince, chicken and red 
peppers or mozzarella and onions.

Empanadas 
Argentinas

R60

Pan-fried livers with rosemary 
on a creamy Worcestershire sauce 
served with ciabatta.

Rosemary 
livers

R65

Fine slices of brinjal, tomato, 
mozzarella, parmesan and basil. 

Berenjenas 
Mil Hojas

Grilled chorizo bites, chicken, rocket, 
red peppers and olives served with 
chimichurri rubbed ciabatta toast.

Tagliata style seared fillet with fresh 
rocket, grilled onions, grana padano 
and chimichurri dressing.

R55

R75

Chorizo & 
Chicken

Seared FILLET

SALAD BOWLS Beetroot, danish feta cheese and 
olive oil served with garlic rubbed 
olive ciabatta.

Thai sweet chilli prawns, mixed 
greens, cherry tomatoes, cucumber, 
avocado and coriander.

R35

R65

Beetroot & 
Feta     

Prawn Evita

nibbles

STARTERS

Espresso 
Double Espresso 
Espresso con Crema Batida 
Americano 
Cappuccino 
Latte 
Decaf Cappuccino 

Mocha 
Flat White 
Butterscotch Cappuccino 
Caffe Vienna  
Irish Coffee  
Don Pedro 
Amaretto Coffee & Cream

SORBETE ICE 
CREAM                 

PANQUEQUE CON 
DULCE DE LECHE       

FLAN DE 
LA CASA                                

Fried pastry sprinkled with 
cinnamon and brown sugar served 
with ice cream and caramel. 

Half moon cake layered with 
vanilla, strawberry and chocolate 
ice cream.

Truffle coated chocolate dome 
made of chocolate ice cream and 
maraschino cherries.

Chocolate ice cream with dry 
fruits, nuts and banana dulce  
de leche split. 

Homemade Argentinian lemon 
and berry sorbet. 

Lady finger cookies layered with 
espresso, marscapone cheese, 
coffee liqueur and cacao powder.

Fresh baked chocolate cake 
with nuts served warm with 
vanilla ice cream.

Fresh made pancake filled with 
dulce de leche and sprinkled with 
icing sugar.

Homemade cream caramel 
topped with dulce de leche.

R45

R45

R50

R70 R60

R55

R45

R45

R55CHURROS CON 
DULCE DE LECHE

CASSATA 
ARGENTINA

Vanilla, Caramel, Chocolate

R35milkshakes
Passion Fruit, Strawberry, 
Mixed Berry

R35smoothies
Salted Caramel, Chocolate,
White Chocolate or Butterscotch

R45Frappuccinos

BOMBOM DE 
CHOCOLATE

COPA BUENOS 
AIRES 

TIRAMISU

CHOCOLATE 
BROWNIE

DESSERTS

R15
R22
R22

R20
R15
R22
R25

R30
R60

R22
R25
R60
R70

R25

coffees



R185
400g chargrilled rump skewers 
marinated in coarse salt, rosemary 
and oilve oil.

Rump Pincho

R160
Chicken fillet with red peppers  
and onions with the choice of 
lemon butter or peri peri.

Chicken Pincho

R195

6 medium prawns, chicken fillet,  
red peppers and onions with the 
choice of lemon butter or peri peri.

Chicken & 
Prawn Pincho

All our Premium cuts include a side order of your choice: hand cut chips/fresh grilled vegetables/mixed salad 

the BEEF

ON THE BONE

SAUCES

Tomahawk | Cut from the rib eye 
roll, served on the bone.

Fillet on the bone | Unusual tender cut 
with lots of flavour, served on the bone 
and recommended medium rare.

T-Bone | Dry-aged with a generous 
amount of fat combining sirlion & 
fillet all in one steak.

Short Ribs | Dry-aged beef ribs 
cut along the side and sometimes 
with a strip of flank.

Lamb loin chops marinated in 
olive oil, rosemary and oregano.

Loin Pork Ribs | Spanish loin 
pork ribs with bbq sauce. Mixed Grills | All our mixed 

grills are served in our 
traditional table charcoal grill 
and includes all side orders.

Add Calamari
Add Prawns

Fillet | The most tender cut  
of beef, recommended rare  
to medium rare.

LOMO 250g
R160

Rib Eye | The best cut from 
the rib section with extra 
marbling loaded with 
flavour.

Ojo De Bife 300g
R160

Ojo De Bife 600g
R220

Rump Cap | Table Sharing | 
The most popular cut in the 
house, portion or table sharing, 
recommended rare to medium rare.

Picanha 350g
R175

Sirloin | The belt of fat add to the 
flavour of the meat, recommended 
medium to medium rare.

300g
R150Bife De 

Chorizo

600g

500g400g

600g FOR ONE

MAKE YOUR OWN COMBO:

500g
R220

R170

R190R220

R170 R280
FOR TWO
R390

FAMILY
R850

R40
R80

Mushroom
Black Pepper
Cheese and Garlic
Gorgonzola
Dijon Mustard
Pesto Crema
BBQ

R25
R30
R30

R30
R40
R35
R25

Rump | The traditional cut with  
the meatiest flavour, recommended 
medium rare to medium.

250g
R130Bife De 

Cuadril 

Fillete con 
Hueso

costeleta

Tira De AsadoCordero

Cerdo Parrilla 
Mixta

SKEWERS

pastas

poultry
R160

Half baby chicken and six 
medium prawns with a choice of 
lemon butter or peri peri. 

Baby Chicken 
& Prawns

R140

Chicken breast fillet in bread crumbs 
with napolitana, melted mozzarella 
cheese, fresh basil and oregano.

Milanesa  
Napolitana

R130
Chargrilled chicken fillet with a 
choice of plain, cajun spices or 
lemon butter.

Pechuguita

R95
Double chicken fillet burger 
with pineapple, avocado and 
coriander finished with a  
Thai sweet chilli sauce.

Paso Doble
Chargrilled with garlic and 
rosemary with a choice of 
lemon butter or peri peri.

Baby Chicken WHOLE
R155

HALF
R85

R110

Beef ravioli with tomatoes, garlic 
and fresh basil.

Ravioli Con 
Tuco

R120

Four cheeses cream sauce including 
parmesan, gorgonzola, feta and 
mozzarella.

R99

Pan-fried chicken fillet strips with 
mushrooms, pesto and cream. 

Fillete de 
Pollo

R90
Pan-fried mushrooms, brinjals, 
baby marrows, tomatoes, garlic 
and chilli.

Vegetariano R130
Pan-fried prawns, mussels and 
calamari in a creamy garlic and 
white wine sauce.

Del Mar

R95
200g pure beef burger with melted 
provolone cheese, a fried egg and 
red peppers.

Gaucho Macho

R95
200g pure beef burger with grilled 
mushrooms, bacon, avocado, pesto 
and rocket.

Don Juan

R85
Grilled halloumi cheese with 
roasted eggplant, tomato, avocado 
and pesto.

La Cabra

burgers

R145

Grilled calamari tubes with the 
choice of cajun spice or lemon butter.

Calamares 
Grillados

R190

6 large chargrilled Argentinian 
prawns with the choice of peri peri, 
cajun spice or lemon butter.

Camarones  
Diabla

R99

Fresh mussels with olive oil, garlic, 
paprika, onions and cream served 
with ciabatta.

Mejillones 
Pimenton

R200

12 medium chargrilled Argentinian 
prawns with the choice of plain, peri 
peri, cajun spice or lemon butter. 

Camarones 
la Boca

kingklip  
grillado

R450
Seafood platter for two including 3 
large prawns, 6 medium prawns, 
calamari, grilled hake and mussels.

Tango FerozR85
Grilled or tempura local hake 
served with chips, salad and tartar 
sauce.

Merluza

R190

Fillet of Kingklip grilled, 
served with lemon butter.SEAFOOD

Gnocchi A 
Cuatro


