
 

À LA CARTE
MENU 12:00 PM – 2.30 PM

Kindly inform us about your dietary restrictions and/or food allergies upon ordering. All prices are subject to 10% service charge & prevailing government taxes.

STEAKHOUSE
WEEKENDS
FREE-FLOW STEAK

Black Truffle Mashed Potatoes 
Crispy Potatoes 
Parmesan Fries 
Smoked & Roasted Heirloom Carrots
Charred Corn & Corn Humitas 
Roasted Sweet Potato & Paprika

ADD-ONS
$18++
CHOICE OF 3 SIDES

$60++ PER PAX

$40 Per Half Portion Uneaten / Wastage Fee • No Takeaway • No sharing
except for children below 6 years old • Children below 6 years old free of
charge • No pre-ordering more than one portion per time (300g) • The free
flow is available only 90 minutes starting from reservation time

Add-on Glass of Wine | Prosecco | Beer: $15
20% off for all Wines & Champagne by the bottle
(Excluding of House Pours)

BREAD
Argentinian Bread Basket  | 18 
Braised Lentils | Chimichurri Butter
Choice of Bread:
Ciabatta Romana (6 Pcs)
Pan de Campo  (5 Pcs)

STARTERS
Herbs and Juniper Smoked Chicken | 14
Garden Greens | Tomato Chutney | Green Chimichurri Aioli
Smoked Cured Salmon | 16 
Shallots | Japanese Cucumber | Capers | Garlic-Lime Aioli
Seasonal Heirloom Tomatoes and Feta Cheese (V) | 14
Spanish Onions | Sesame Crisps | Aged Balsamic Vinaigrette 
Grilled Provoleta (V) | 28
Roasted Heirloom Peppers | Confit Mini Tomatoes
Beef & Corn Humita Tamales | 22
Braised Argentinian Beef Cheeks | Oregano | Cumin

Sustainable Sea Bass à la Plancha  | 34
Crushed Baby Potatoes | Black Olives
Capers | Fennel Shavings | Fresh Herbs
 
Grilled Free-Range Half Chicken  | 34
Cumin-Garlic & Sweet Potato Mash
Charred Sweet Corn | Green Chimichurri
Crispy Potato Gnocchi (V) | 36
Mixed Forest Mushrooms | Black Truffle Sauce
Aged Parmesan Crisps | Chives

DESSERTS
Panna Cotta of Espresso & Dulce de Leche  | 16
Whipped Chantilly | Vanilla Crumble
Hazelnut Praline Mousse Entremet | 16
Roasted Peach Compote | Italian Meringue
 Roasted Lemon Curd Pie | 16
Meringue Crisps | Candied Lemon
Chocolate Alfajores (2 Pcs) | 5
Chocolate Ganache
Dulce de Leche Alfajores (2 Pcs) | 5
House-made Dulce de Leche

Roasted Grass-Fed Rack of Lamb 350g | 58
Roasted Potatoes with Herbs & Spices
Mint Chimichurri
Argentinian Striploin 300g | 65
Roasted Garlic & Potato Purée
Broccoli | Red Chimichurri 
Full Blood Wagyu Thick Skirt 250g  | 55
Roasted Garlic & Potato Purée
Broccoli | Red Chimichurri 

MAIN COURSE

INCLUSIVE OF ONE GLASS OF: MALBEC | BEER | PROSECCO | SOFT DRINK

CHOICE OF:
ENTRE TODOS GRASS-FED STRIPLOIN  | DEVESA ARGENTINIAN RIBEYE

ADD-ONS: SOFT DRINKS | $5++
HOUSE POUR WINES | PINT OF HEINEKEN | $10++


