E SUGERENCLAS

{Weekly Specials>

TRAGO - “Caminito Gin”

Gin de frutilla, pimienta rosa y almibar de menta.
Strawberry gin with pink peppercorn and mint syrup.
12.000

ENTRADA - “Choripan del Chef”

Con queso azul, peras caramelizadas, pickles de cebolla
morada al Malbec, ensalada de ricula, higos asados
y avellanas crocantes al carbon.

With blue cheese, caramelized pears, Malbec-pickled red onions,
arugula salad, roasted figs, and charcoal-toasted hazelnuts.

20.000

24

PRINCIPAL - “Bife del Asador”

Bife de chorizo acompanado de boniato, papa a la brasa, salsa de
limon ahumado y chimichurri ahumado.

Grillmaster’s Sirloin Steak, Sirloin steak served with sweet
potato, ember-roasted potato, smoked lemon sauce,
and smoked chimichurri.

46.000

POSTRE - “Tentazione de Nutella”

Copa de fresas y frambuesas, con capas de chantilly y
crema de Nutella, coronada con tierra de cacao.

A glass layered with strawberries and raspberries, Chantilly
cream, Nutella cream, and topped with cocoa crumble.
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