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starters

Don Papa Rum, Barenjager, lime juice, Honey, Angostura bitters and Sparkling ... Hennessy VS, Grand Marnier, Fresh Orang 
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ENTRADAS/ STARTERS



BRUSCHETTA DE JAMÓN CRUDO Parma Ham Bruschetta



345



BRUSCHETTA DE MORCILLA CON CHUTNEY DE TOMATES Blood Sausage Bruschetta



345



MOLLEJAS CROCANTES CON MANTECA, VINO BLANCO Y VERDEO. 380 Crispy sweetbreads with ancienne mustard, potatoes, honey and apples



EMPANADA DE CARNE " La Cabrera" 2 u. 250 Minced beef pasty (2) MORCILLA CRIOLLA 490 Creole blood sausage/pudding PROVOLETA 890 Grilled Provolone Cheese CHORIZO CRIOLLO de rueda 790 Creole wheel chorizo sausage PROVOLETA con jamón crudo, tomates secos y albahaca 990 Grilled Provolone cheese with parma ham, sundried tomatoes and basil MOLLEJAS GRILLADOS 550 Grilled Veal sweetbreads CHICHARRONES 250 Beef Chicharon



Our menu prices are inclusive of 12% VAT and subject to 10% Service Charge Happy Hour: 20% OFF on all items from 11:00 AM – 12:00 NN/ 5:00PM – 6:30 PM



GUARNICIONES y ENSALADAS/ SIDE ORDERS & SALADS



PAPAS FRITAS French Fries



220



PAPAS FRITAS CON CEBOLLA CONFITADA French Fries with Caramelized Onions



360



PAPAS CRIOLLAS con huevos revueltos 340 Creole potatoes with scrambled eggs TORTILLA DE PAPAS Spanish tortilla ARIA DE CEBOLLA Onion Rings ENSALADA MIXTA Mixed Salad



620



220



330



ENSALADA de rúcula y queso parmesano Arugula salad with parmesan cheese



950



ENSALADA CAPRESSE tomate, mozzarella, albahaca Capresse Salad (tomato, mozzarella and basil)



1050



ENSALADA CAESAR lechuga, croutons,pollo, panceta y aderezo caesar 550 Caesar salad: lettuce, croutons, grilled chicken, bacon, and caesar dressing JAMÓN CRUDO con mozzarella, albahaca, tomates secos y rúcula 950 Parma ham with mozzarella, basil, sundried tomatoes and arugula ENSALADA DE HUEVO POCHÉ 550 Mixed salad with poached egg, artichokes, tomato, parmesan cheese and capers ENSALADA DE CHICHARRONES Y HUEVO A BAJA TEMPERATURE Chicharrones salad with poached egg



300



VEGETALES GRILLADOS 550 Assorted grilled vegetables



PASTAS/ PASTAS LINGUINI o RIGATONI CON OLIVA, TOMATE Y ALBAHACA Linguini or rigatoni with olive oil, tomato and basil



480



CHORIZO CARBONARA LINGUINI 650 Linguini, cream, chorizo, tomato and parmesan cheese



Our menu prices are inclusive of 12% VAT and subject to 10% Service Charge Happy Hour: 20% OFF on all items from 11:00 AM – 12:00 NN/ 5:00PM – 6:30 PM



GRILLADOS/ FROM THE GRILL



CHURRASQUITO DE CERDO MARINADO EN CHIMICHURI 550 Chimichurri Marinated Pork Belly (500g) OJO DE BIFE MADURADO 12 DΊAS 2995 Rib eye steak 12 days wet aged (500g) OJO DE BIFE 2680 Rib eye steak (500g) OJO DE BIFE 4480 Rib eye steak (800g) POLLITO GRILLADO Grilled chicken



550



POLLITO BBQ 550 BBQ chicken POLLITO con queso ahumado y tomates 650 Chicken with smoked Pepato cheese and tomatoes BIFE DE CHORIZO Striploin (500g) BIFE DE CHORIZO Striploin (800g)



1880



2980



BIFE DE CHORIZO CON HUESO DE WAGYU 4880 Wagyu Striploin Bone-In (900g) ENTRAÑA 1550 Skirt Steak (500g) ASADO DEL CENTRO 1580 Beef Shortribs (500g) “All our steaks are USDA Prime Grade”



Argentinian Special Cuts



CUADRIL 500g Coulotte/Picaňa steak 1980 VACÍO 500g Flank Steak



1950



Our menu prices are inclusive of 12% VAT and subject to 10% Service Charge Happy Hour: 20% OFF on all items from 11:00 AM – 12:00 NN/ 5:00PM – 6:30 PM



POSTRES Desserts PANQUEQUE CON DULCE DE LECHE Y HELADO Sugar crepes with Argentine dulce de leche and vanilla ice cream on the side 390 ROGEL DE DULCE DE LECHE Layers of biscuit and Argentine dulce de leche topped with meringue 390 PAVLOVA Meringue, cream and fruits 390 POT DE CRÉME Cooked chocolate mousse 390 CHOCOTORTA Argentinian Birthday Cake. Creamed dulce de leche layered between a chocolate cookie crust 390 ALFAJORES Argentine cookie sandwich 4pcs 390 SE SUGIERE COMPARTIR NUESTROS PLATOS. Chef suggests that all dishes are for sharing. CAFÉ Y TÉ DE LAMILL / LAMILL Coffees & Teas



Espresso 100 Americano 115 Cappuccino 125 Café Latte 125 Café Con Leche 145 Black Velvet / Colombia La Argentina / Decaf Midnight Jazz 125 (French Press) Te (Isolpot) / Tea (single pot) Earl Grey / Crimsonberry / Jasmine Green / Green Peppermint / Lemon Chamomile 155 Tropical Rooibos/Tropical Mango (Decaf)/ White Ambrosia 155



Organic Iced Tea St. Tropez (Green) 120



Passionberry (Red )120



OTROS BEBIDAS / Other Beverages CERVESA / BEER Deschutes Black Butte Porter 250/bottle / Deschutes Obsidian Stout 250/bottle Deschutes Chainbreaker White IPA 250/bottle / Deschutes Fresh Squeezed IPA 250/bottle Deschutes Mirror Pond Pale Ale 250/bottle Estrella Galicia 160/bottle HOLGATE DRAFT BEER Pilsner (German Lager) 320/glass Little Heifer ( German Hefeweizen ) 380/glass Others Maeloc Cider (Blackberry, Pear, Strawberry, Sweet Organic) 250 Agua Cabreiroa sin Gas (still) 80 Agua Magma Cabreiroa con Gas (sparkling) 170 Coke Regular, Coke Light, Coke Zero, Sprite in can 80



Our menu prices are inclusive of 12% VAT and subject to 10% Service Charge Happy Hour: 20% OFF on all items from 11:00 AM – 12:00 NN/ 5:00PM – 6:30 PM



COCKTAILS LA CABRERA MARTINI (Signature cocktail) Martini Rosso, Orange Vodka, Grapefruit Juice, and Fresh Orange Juice 320 REPOSADO MARGARITA Cazadores Reposado, Cointreau and Lime Juice 300 EAST MEETS WEST Bourbon, Fernet Branca, Mint Syrup, Lime, Cola Syrup, Ginger Beer 350 THE GIN HOP Aviation Gin, Cointreau, Orange Juice, Honey, American IPA, Angostura Bitters 340 SPARKLING MT.KANLAON Don Papa Rum, Barenjager, lime juice, Honey, Angostura bitters and Sparkling wine 390 GRAND COGNAC Hennessy VS, Grand Marnier, Fresh Orange Juice and Sparkling Wine 330 ROB ROY Scotch, Sweet Vermouth, Angostura Bitters 370 MALBEC SANGRIA / SANGRIA BLANCA 370 Glass / 1350 Liter BRUNCH COCKTAILS MIMOSA 280 STEAK VODKA BLOODY MARY 300 House infused steak vodka, house-made Bloody Mary mix, Tomato Juice MOCKTAILS LE MOJITA Muddled Lemon and Mint, Honey, Soda Water 250 ORANGE GINGER SPECIAL Orange, Grapefruit, Brown Sugar, Ginger Beer 250 SPIRITS SCOTCH / WHISKY JOHNNIE WALKER BLUE 700 / CHIVAS REGAL 200 / JOHNNIE WALKER GOLD 250 / GLENFIDDICH 12yr 400 / GLENFIDDICH 15yr 520 / GLENLIVET 12yr 350 / GLENLIVET 15yr 550 / MACALLAN 12yr 590 / MACALLAN 15 yr 750 / SINGLETON 15yr 450 / OBAN 14yr 550 / GLENMORANGIE 10yr 350 / HAKUSHU12yr 650 / BUSHMILLS 16yr 700 BOURBON / WHISKEY EAGLE RARE 10yr SINGLE BARREL 375 / BASIL HAYDEN’S 410 / BULLEIT BOURBON 300/ BULLEIT RYE 280 TEQUILA PATRON XO CAFÉ DARK COCOA 230 / CASA NOBLE CRYSTAL 380 / GRAN CENTENARIO REPOSADO 270 / CAZADORES REPOSADO 290 / CAZADORES BLANCO 200 / HERRADURA ANEJO 420 / HERRADURA REPOSADO 400 / DON RAMON REPOSADO 280 / DON JULIO 1942 ANEJO 950 / VIDA MEZCAL 380 RUM PYRAT XO RESERVE 280 / DON PAPA 210 GIN ST. GEORGE BOTANIVORE 350 / HENDRICK’S 300 / AVIATION 290 / TANQUERAY DRY 180 / BOMBAY SAPPHIRE 160 VODKA TITO’S HANDMADE 210 / BELUGA NOBLE RUSSIAN 350 / SEAGRAMS SWEET TEA 180 / BELVEDERE 260 / KETEL ONE 230/ HANGAR ONE 290 COGNAC/BRANDY BRANDY DE JEREZ CARDENAL MENDOZA690 HENNESSY V.S. 390 LIQUERS/APERTIFS/AMARO FERNET BRANCA 275 /BAILEYS 100 / KAHLUA 100 / ST.GERMAIN 395



Our menu prices are inclusive of 12% VAT and subject to 10% Service Charge Happy Hour: 20% OFF on all items from 11:00 AM – 12:00 NN/ 5:00PM – 6:30 PM



VINO/Wine Our entire wine selection is from BODEGA LAGARDE, located at the foot of the Andes Mountains in Lujan de Cuyo, Mendoza in Argentina. This region is known for its nutrient-rich terroir due to the melted ice that irrigates the alluvial soil of this premier wine region.



HOUSE WINES Finca delos Andes, Sauvignon Blanc (white, 2013) - 220.00/glass 880.00/bottle



Lagarde Malbec (red,2013) 400.00/glass 1,900/bottle Finca de los Andes, Malbec/Merlot (red,2014) -220.00/glass 880.00/bottle ALTAS CUMBRES Torrontes (white, 2014) - 280.00/glass1,300.00/bottle Malbec (red, 2013) - 280.00/glass1,300 Viognier (white, 2012) - 1,300.00/bottle Cabernet Sauvignon (red, 2013) - 1,300.00/bottle LAGARDE Viognier (white, 2012)- 1,900.00/bottle Blanc de Noir (rosé, 2012) - 1,900.00/bottle Malbec (red, 2013) - 1,900.00/bottle Merlot (red, 2012) – P1,900.00/bottle Syrah (red, 2012) - 1,900.00/bottle Cabernet Sauvignon (red, 2012) - 1,900.00/bottle *Recommended storage in bottle between 2 to 5 years



GUARDA Malbec DOC (red, 2011) –2,300/bottle Cabernet Franc (red, 2011) - 2,300/bottle Guarda Blend (red, 2010) 2,300/bottle Cabernet Sauvignon (red, 2011) – 2,300/bottle *Recommended storage in bottle between 5 to 8 years



PRIMERAS VIǸAS Annual production of only 4,000 to 15,000 bottles using grapes harvested from the first Malbec and Cabernet Sauvignon vines planted in 1906 and 1930, respectively; Aged for 12 to 14 months in new French oak barrels; *Recommended storage in bottle between 10 to 15 years



Cabernet Sauvignon (2011) - 3,100.00/bottle



HENRY GRAN GUARDA № 1 (red, 2009) Named after the patriarch of the family-owned winery, the Henry is a blend of Malbec, Cabernet Sauvignon, Petit Verdot and Cabernet Franc grapes; aged for two years in new French oak barrels and one year in storage, the Henry is only produced during the years with promising vertical harvests in limited quantities; may be stored up to 20 years 5,200.00/bottle



SPARKLING WINE Altas Cumbres Extra Brut- Charmat method, Corte de Pinot Noir, Chardonnay, Semillon blend (2013)1,800.00/bottle Lagarde Extra Brut – Champenoise – 3,600.00/bottle LagardeMoscato Dolce – Sweet Sparkling – 2,000.00/bottle



DESSERT WINE Henry “CosechaTardia” Late Harvest – MoscatoViognier (2010) – 2,800/bottle 375ml



POR FAVOR PREGUNTE POR EL VINO DEL DIA. Please ask about our featured bottle of the day.



Our menu prices are inclusive of 12% VAT and subject to 10% Service Charge Happy Hour: 20% OFF on all items from 11:00 AM – 12:00 NN/ 5:00PM – 6:30 PM 
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starters 

jitomate cherry • cebolla morada 75. Deviled Eggs queso cheddar • tocino ahumado 70. Grilled Wings. Con Apio y salsa dip
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Starters / Vorspeisen 

14,50 â‚¬. Fresh â€œBurrataâ€�. (with tomatoes and ... Tomato soup with crÃ¨me fraÃ®che and basil. Tomatensuppe mit CrÃ¨me fraÃ®che und Basilikum. 6,00 â‚¬. Chilled white ...










 


[image: alt]





entrantes starters 

Sautéed seafood from the coast, fennel broth and clams. Arroz rojo de quisquillas de Motril y su pegaíllo. Red rice of “
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Entrantes Starters 

Carpacchio de Entrecote aliñado con Limón, Pimienta y Aceite de Oliva. 10,50 € carpaccio from striploin of beef marinate
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STARTERS & SALADS 

... allergy or special dietary requirement, please inform a member of the restaurant team. .... REST OF THE WORLD / REST
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VORSPEISEN * STARTERS 

... Sulfite / contains Gluten, Milk, Cellery, Sulfites. Weinempfehlung zum Zwiebelrostbraten. Wine Recommendation for Roasted Beef. Regolo Rosso Veronese ...
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Entrantes, Starters 

The rice dishes below must be ordered two days in advance, minimum ... Rice pudding and “arrop i tallaetes” (fruits in h
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Vorspeisen / Starters 

Rice paper rolls filled with rice noodles, fresh salad, Thai herbs, peanuts, toasted .... Breaded banana with honey, sesame and vanilla ice cream. 12,90. 96.
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VoRSPEiSEn * StaRteRS 

Romaine lettuce with caesar-dressing, capture, red onions, croÃ»tons and roasted poulard breast. EnthÃ¤lt Eier, Milch, Senf, Gluten / contains eggs, milk, mustard, ...
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Starters / Vorspeisen 

â€œHigh density of micro. Cesar Salat m. â€žHohe Anzahl von NÃ¤. Guacamole with grilled prawns, bel. Guacamole mit gegrillten Garnelen, P. BALANCE YOUR DAY ...
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ENTRANTES/STARTERS 

ENSALADAS, ENTRANTES, CARNES Y PESCADOS. ENTRANTES/STARTERS .... CARNES / MEAT. -Solomillo de ternera a la parrilla. Bee
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STARTERS AND ... 

//orterme/0r? s/ao//norinated with m०/it0, pOrme9r0 note, cherry tOrm)c [. C,. Burrata (300grs), daterinO, aguacate y pi
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Starters Special Rolls Extras 

Miso Soup â‚¬ 8 Tofu, Seaweed, Spring Leek. Spicy Miso Soup â‚¬ 10 Salmon, Seaweed, Spring Leek, Chili. Seaweed Salad â‚¬ 10 Seaweed, Cucumber, Sesame, ...
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Entradas / Starters Principales / Main 

Salmorejo Conrad bluefin tuna from almadraba. - Ajo arriero con carabineros. 14,00 €. Ajo arriero with prawns. - Terrina
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Starters Main salad 

Chicken skewer with peanut sauce, basmati rice, homemade atjar and cassava chips. 17.5. Brocheta de pollo con salsa de c
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Starters & Snacks Salad 

Schweineschnitzel mit wahlweise Zigeuner- oder. Champignonsauce, dazu Pommes Frites. California Surf & Turf1,2,3,7 (180g). â‚¬ 16,90. Rumpsteak mit drei ...
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PRZYSTAWKI STARTERS/VORSPEISEN 

Burger woÅ‚owy z jajkiem sadzonym, pomidorem, ogÃ³rkiem kiszonym, boczkiem, czerwonÄ… cebulÄ…, serem i sosem bbq, podany z frytkami. Beef burger with fried ...
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vorspeisen starters - Vox Restaurant 

lobster cream soup, red prawn, green apple, cucumber & donut. Salatherzen, Caesardressing, Bauchspeck & Grissini. 14 salad hearts, caesar dressing, pork ...
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STARTERS LES ENTRÉES 

6,60. STRAWBERRYS with whipped cream or w/ orange/ lemon juice. FRAISES a la crème ou au jus d'orange ou citron. FRAMBUE
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aperitivos | primers | starters entrante | entrant 

Tataki de salmón con cama de verduras y espuma de lichi. Tataki de salmó amb llit de verdures i escuma de litxi. Salmon
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aperitivos | primers | starters entrante | entrant 

POSTRES | POSTRES | DESSERTS. Espiral de frutos rojos con mousse de chocolate. Espiral de fruits vermells amb mousse de
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ENTRANTES - ENTRÉES - STARTERS - VORSPEISEN - ENTRANTS ... 

Verschiedenen käsesorten, mahon, manchego, brie, parmesano und gorgonzola. Selecció de formatge, mahonés, manchego, brie
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DS, DM soft starters - Eaton 

The soft starter DS7 is available in a communications-capable version for connection to the SmartWire-Darwin communicati
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Vorspeisen / Starters Suppen / Soups Hauptgerichte 

Caribbean starter salad - different lettuce with fresh mango, cashew nuts & roti bred. 8,50 â‚¬ ... CrÃ©me BrÃ»lee von Grenada Schokolade, Ananas-Ragout und ...
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