
Salads and Starters

Asador

Adobe

Grill

Dry-aged steaks
R E T I R E D  D A I L Y  C O W / V A C A  V I E J A

Charcuterie

Mains

Chorizo beef salami
Felino-style beef salami
Beef salami with truffle

Scallop tartare with cucumber and lime 
Mountain trout tartare

Kampot peper beef tartare
Beef tartare with homemade potato chips 

Beef tartare with bone marrow 
Dry-aged striploin carpaccio 

Kohlrabi carpaccio with Parmesan cheese
Green salad

690 40 g

690 40 g

690 40 g

1 750
1 600
1 450
1 450
1 650
1 600
800
900

Baked potato gnocchi with porcini
Braised oxtail sorrentinos

King crab sorrentinos

Mountain trout 
Octopus with coal-roasted potatoes 

Veal ribs 
Lamb

Coal-roasted eggplant with yogurt sauce

Empanada with trout roe 
Empanada with braised beef

Scallops with baked parsnip and bone marrow
 

Argentinian prawns with red chimichurri
Chorizo with roasted pepper sauce 
Salsiccia with charred onion purée

Brie cheese with pickled grapes

Bone-in Ribeye 
Bone-in Striploin 

T-bone

Filet mignon

1 200
1 300
1 900

2 900
2 800
2 500 300 ! 
2 300 250 ! 
1 100

800
800
1 850
 

1 800
900
900
950

17 550   1000 g

6 000   500 g

23 000   1000 g 

3 200 200 g

2 600
1 900

1 600
650
650
750 
350

1 900
750
650
950

900
1 500
1 400
1 900

100 g 2 100
100 g 1 600

Jamón Serrano
Jamón Iberico

Grilled vegetables salad
Pulled beef salad
Empanada with vegetable and mozzarella
Buratta with anchovies, beetroot, and grapes
Roasted ramiro peppers with smoked 
                                                        oil and anchovies
Warm olives and homemade potato chips
Olives
Cheese platter

50 g 990
50 g 3 200

1 300
1 600

700
1 200

1 100
750
650

1 500

Veal milanesa
Chicken milanesa 

Coal-roasted potatoes with jamón
Polenta with Parmesan cheese
Pumpkin with fennel and Gorgonzola cheese
Sweet potato with green chimichurri
Coal-roasted baguette with salsa

Malbec braised oxtails
Ratatouille
Potato domino
Roasted peppers

Moronga with wheat flatbread 
Mollejas with mashed potatos and herbs
Bone marrow with chimichurri
Beef tongue with pepper sauce

Ribeye
Striploin
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Dulce de leche ice cream
Roasted pineapple with dulce de leche ice cream

Red orange with lime ice cream 

Carniceria Vino ‘23

Mendoza. Argentina

Gai Kodzor  ‘23

Krasnodar. Russia

“Hey Malbec” Matias Riccitelli ‘22

Mendoza Argentina

Tempranillo - Monastrel “PPP”. Francois Chidaine ‘15

Bullas. Spain

Pinot Noir “N1”. Paradise Garage ‘22

Crimea. Russia

Nebbiolo “Neb”. Torraccia del Piantavigna ‘22

Colline Novaresi. Piedmont. Italy

Champagne Vueve Doussot “Grande Cuvee” Brut NV

Vueve Doussot “Grande Cuvee” Brut

Cremant de Savoie Jean Perrier et Fils ‘22

Savoie. France

 
Cava Reserva Brut. Arrels Montau de Sadurní ‘21

Catalonia. Spain

Torrontés&Sauvignon Blanc Carnicería Vino ‘23

Mendoza. Argentina

Riesling “Bruno”. Karthauserhof ‘22

Mosel. Germany

“Cue”. Cantina Marilina ‘21

Sicilia. Italy

Merlot Spätlese Rose. Kracher ‘21

Burgenland. Austria

Crème caramel with Fernet liqueur
Alfajores
Handmade candy

“La Marchigiana”. Bodegas y Vinedos Nicolas Catena ‘22

Mendoza. Argentina

“Terroir Selection” High Altitude Vineyards Alta Vista ‘21

Calchaqui. La Salta. Argentina

“Le Calcifere” Crocus ‘15

Cahors. France

Cabernet Franc “Circumstance”. Waterkloof ‘19

Stellenbosch. South Africa

“San Pedro” de Yacochuya ‘21

Cafayate. Calchaqui. La Salta. Argentina

“Cocodrilo”. Viña Cobos ‘20

Uco. Mendoza. Argentina

Malbec “Sangre Azul” Extra Brut. Claroscuro ‘22

Mendoza. Argentina

Prosecco “Carniceria Vino”  ‘23

Veneto. Italy

Prosecco Rose “Carniceria Vino”   ‘23

Veneto. Italy

Petit Manseng Gran Reserva. Juan Carrau ‘20

Las Violetas. Canelones. Uruguay

Albarino Cinco Islas Bodegas Chaves ‘22

Rias Baixas. Spain

“Sitta Laranxa” Attis ‘16

Rias Baixas. Spain

“Finca Sangrado”. Gregorio Martinez ‘16

Rioja. Spain

750
550
320

1 600

1 650
 

1 850

1 600

1 700

1 900

 1 300

800

800

1 400

 
1 600

 

1 300

1 350

550
900
750

900

900

1200

1 100

1 100

1 300

1 800

1 300

1 200

700

1 300

1 100

700 75 ml

Desserts

Wine by glass
M A L B E C

R E D  W I N E

S P A R K L I N G  W I N E

W H I T E  W I N E

O R A N G E
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Soft Drinks

Fernet cola
Tepache radler

Cynar julep
Pineapple margarita

Mate gin tonic

Doragrossa 
Sibona civico 10 

Forcalquier
Carpano classico

Carpano dry
Punt e Mes

Lecarre rouge 
Lecarre dry

 

Cynar
Doragrossa rhubarb 

Branca menta
Pacharán belasco

Per se
Bonal

Barele fratelli chinato
Gran Milano bitter

Amaro santoni
Amaro averna

Bigallet china-china
Mirto di sardegna bresca dorada

Quaglia fernet
Amaro balsamico 

 Pila grape
Pila

Carvia Lemon on Milk

Pisco Barsol  selecto acholado
Sibona Grappa Riserva Sherry Wood Finish

Pisco Tabernero quebranta

Sipsmith
Citadelle

The Botanist
Porters tropical old tom 

Morin La Blanche

Koch EL elemental
Arette tequila

Clasa azul tequila
La escondida

Glenfarclas 105
Caol isla 12

Laphroaig 10 y.o.
BENRIACH 10 Y.O.

Tomatin 12
Nikka days

Hatozaki Pure malt

Botran blanco
Fleaur de cana centenario 12

J. M. Rhum Agricole

Camu VS
Hine Rare VSOP

Baron G. Legrand VSOP

Black swan seasion ipa 4%
Birra Moretti 4,6%

s.pellegrino, sparkling water 
acqua panna, still water 

Apple / Orange / Tomato / Cherry Juice  
Fever Free tonic water

Estrella Free Damm 0.0%

Espresso 
Americano 

Filter Coffee
Cappuccino

Keemun
Black Jasmine Tea

Black Rose Tea
Black Osmanthus Tea

1 200
800
1 000
1 000
1 000

550  70 ml

550  70 ml

550  70 ml

900  70 ml

700  70 ml

700  70 ml

700  70 ml

700  70 ml

650  70 ml

1 000  70 ml

600  40 ml

800  70 ml

700  70 ml

700  70 ml

1 950  70 ml

900  70 ml

1 550  70 ml

600  40 ml

750  40 ml

600  40 ml

750  40 ml

900  40 ml

 
800  40 ml

700  40 ml

700  40 ml

700  40 ml

850  40 ml

800  40 ml

800  40 ml

700  40 ml

800  40 ml

950  40 ml

 
750 

850  40 ml

1 250  40 ml

3 600  40 ml

900  40 ml

2 400  40 ml

1 300  40 ml

1 200  40 ml

1 100  40 ml

1 250  40 ml

1 000  40 ml

950  40 ml

750  40 ml

900  40 ml

800  40 ml

900  40 ml

1 300  40 ml

1 100  40 ml

400  330 ml

650  330 ml

 

480/780  250/750 ml

480/780  250/750 ml

400 200 ml

450 200 ml

650 330 ml

350 60 ml

350 150 ml

250/350 150/230 ml

350/420  150/300 ml

650  500 ml

650  500 ml

650  500 ml 

650  500 ml

Cocktails

Bitters and Aperitifs

Amaro

Vodka

Spirits

Gin

Vermouth

Calvados

Tequila and Mezcal

Whiskey

Rum

Cognac

Armagnac

Espresso martini
Vermouth soda
Caipirinha
Dirty martini
Bloody mary

Arlini blanco
Arlini rosso
Antico Noveis Rosso
Cocchi extra dry
Oliveros reserva
Cocci doppo teatre
Walcher tramonto rosso
Walcher sole luna bianco

Suze
Milla
Byrrh grand quinquina
Quaglia jasmine
Italicus rosolio di bergamotto
Genepy
Del professore
Clos Saint-Joseph Pastis

Branca fernet
Amaro montenegro
Amaro venti
Biostilla fernet
Biostillla tyrolensis
Amaro Lucano
Lorenzo Inga Antica

Carvia Single Spice 
Tenjaku
Titos

Belasco Oruho Anjeho
Nonino grappa tradizione

Porters classical
Mare 
Portabello Road Navy
Masahiro Okinawa
Walcher la vita el bella

Marquis de Montdidier VSOP

El koch debarro 
Koch tobala
Yoowe bacanora

Fudjigane rich peat
KAVALAN Port cask finish
Four roses
Boulleit rye
Abasolo
Woodford Reserve double oak

Zacapa 23
Navy island navy strength
Lazy Dodo Single Estate

Maison Gautier VS 

Baron G. Legrand VS

Hofbrauhaus traunstein weissbier 5,5%
Estrella damm 5,4%

Gin Tonic 0%
Peach 0% Spritz
Tomato lemonade
Basil & Tymut Pepper Lemonade
Pineapple-passion
Pineable and Passion Fruit lemonade

Latte
Flat White
Espresso tonic 
Bumble Coffee

Sencha Green Tea 
White ‘Moonlight’ Tea 
Pomelo Mate

1 000
1 000

 1 000
1 000
1 000

70 ml  650
70 ml  650
70 ml 850
70 ml 1 350
70 ml 1 200
70 ml 1 200
70 ml 900
70 ml 900

70 ml  850
40 ml  800
70 ml  1 050
70 ml  1 250
70 ml  1 650
40 ml  700
70 ml  800
40 ml  1 200

40 ml  600
40 ml  650
40 ml  700
40 ml  1 200
40 ml  900
40 ml  600
40 ml  700

40 ml  700
40 ml  750
40 ml  650

40 ml  750
40 ml  700

40 ml  900
40 ml  850
40 ml  800
40 ml  950
40 ml  1  100

40 ml  1  300

40 ml  1 200
40 ml  1 050
40 ml  1 650

40 ml  900
40 ml  1 600
40 ml  700
40 ml  900
40 ml  900
40 ml  850

40 ml  1 250
40 ml  1 000
40 ml  850

40 ml  1 000

40 ml  900

330 ml 500
330 ml 450

240 ml 750
240 ml 750
240 ml 550
240 ml 550
240 ml 550
240 ml 550

300 ml  420
220 ml  420
240 ml  470
240 ml  550

550 ml  650 
550 ml  650 
550 ml  650

Beer

Coffee

Tea
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700  70 ml
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800  70 ml

700  70 ml

700  70 ml

1 950  70 ml
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1 550  70 ml

600  40 ml

750  40 ml

600  40 ml

750  40 ml

900  40 ml
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700  40 ml
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800  40 ml

700  40 ml

800  40 ml

950  40 ml
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850  40 ml
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900  40 ml
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El koch debarro 
Koch tobala
Yoowe bacanora

Fudjigane rich peat
KAVALAN Port cask finish
Four roses
Boulleit rye
Abasolo
Woodford Reserve double oak

Zacapa 23
Navy island navy strength
Lazy Dodo Single Estate

Maison Gautier VS 

Baron G. Legrand VS

Hofbrauhaus traunstein weissbier 5,5%
Estrella damm 5,4%

Gin Tonic 0%
Peach 0% Spritz
Tomato lemonade
Basil & Tymut Pepper Lemonade
Pineapple-passion
Pineable and Passion Fruit lemonade

Latte
Flat White
Espresso tonic 
Bumble Coffee

Sencha Green Tea 
White ‘Moonlight’ Tea 
Pomelo Mate

1 000
1 000

 1 000
1 000
1 000

70 ml  650
70 ml  650
70 ml 850
70 ml 1 350
70 ml 1 200
70 ml 1 200
70 ml 900
70 ml 900

70 ml  850
40 ml  800
70 ml  1 050
70 ml  1 250
70 ml  1 650
40 ml  700
70 ml  800
40 ml  1 200

40 ml  600
40 ml  650
40 ml  700
40 ml  1 200
40 ml  900
40 ml  600
40 ml  700

40 ml  700
40 ml  750
40 ml  650

40 ml  750
40 ml  700

40 ml  900
40 ml  850
40 ml  800
40 ml  950
40 ml  1  100

40 ml  1  300

40 ml  1 200
40 ml  1 050
40 ml  1 650

40 ml  900
40 ml  1 600
40 ml  700
40 ml  900
40 ml  900
40 ml  850

40 ml  1 250
40 ml  1 000
40 ml  850

40 ml  1 000

40 ml  900

330 ml 500
330 ml 450

240 ml 750
240 ml 750
240 ml 550
240 ml 550
240 ml 550
240 ml 550

300 ml  420
220 ml  420
240 ml  470
240 ml  550

550 ml  650 
550 ml  650 
550 ml  650

Beer

Coffee

Tea


