COLD TAPAS

MEAT FROM THE GRILL

TORILLAS CON GUACAMOLI 8
CARPACCIO 13.5 CHURRASCO DE CUADRIL 17.5 235 93 355
Trinly slived -aw flat stk aregu, samsan o FEemosteak
BUE DE Losor 285 155 425 49.5
WARM TAPAS Tenderlmin
BIFE DE CHORIZO 245 305 10.5 415
PAN CON MANTEQUILLA DE | 1IERBAS 45 SR ? ?
Sploy rled chcken wings wih sauce G
ALITAS DE POLLO g BIFE AMUHO 275 4.5 415 495
Spizy ried o cket wings with saucs e
) 1-BOHE 36.5
ORIZG ¢ . -
¢ Argrrinin TOMAHAWE 725
Chelos of 200 or Bl spisy stace
B IFANADA D VERIURAS il
2Tt prsry sloscd wits vogetabls LAMB CHOPS 215
FtdParialrh 00 CaRME 9
BLIT prsdry slusud wity mivood meat
SPARE 1Dy 17.5 24.5 3L
GAMBAS AL AJO 14
Sreimas Ingarki, clive ol
CALAMARES A LA PARILLA I+
S antre arll with spices
TAPASTOR 2 PERY 32 MEAT LOVERS ME IE MEAT
ice szlection of dirterent of mis tzoaz voor ¥ persan
SALADS STEAK Vs RIES 195
Goilledt 1urr bk, spece s
PLATO ARGEHTIMOS 245
EHSALADA MIXTA CON AVOCADO 85 Chiclen [, Sadie fils, chorieos
0, cocumber, letiuce, amugule. carrad, olfee, red < e, mals, avosalo
) ; PLATO TANGO 2405
CAPRESE 10.5 L chap, weideluin, hicesn st
WIOTZErE 3, 0Mate. pests. capers
: PIMCHOS DE CARME 3.5
EHSALADAS COM FETA ks Colled tendarloln, wih 22l oeoper 210 anior
1 mato, cuTUmDer. etuce, amguls. carrat, Sive, red caiiage, Tars, alve, Teta C1ess
b : L) & GAMBAS 335
LEHSALADA DE POLLO 14.5 Tenderloin 12000 with king orawrs (2121
Tomann, cugymber, letiycs amguis, corrat slve, red cenpage, maiz er grileg chicsen fig
TRES CARME 355
SO up Gllen ruTasteak sinaln stzak. teroeicin
MEAL LOVER MEALS THE MEAL 41 .1}
Selection of sparn rib, nimp seak, sidoin stealk, charize. inme chop, chcken filer, rom anh
OPA DI VERDURAS &
Gonni irad oof e
GOULAS L |
S of v ol peppar, oo < mred
SO D5 PESCAO 9
S of mix soafood
CALAMARES 18 HICE PORK 24.5
Deep trsc squIds with carllc mavo sauce Bork tengderiain on arill Wit TUsIeerT sEace
SARDIN 19 BEEF MAHGO 245
riled sardines LEREC rUmp Steak Wit Tanno sauce
SALMOH 215 & MUSHROOM 275
Girille:r salmnn wth Eakos mnshroam with Eakes Furshraom
SALMON SPECIAL 25.5 & MOELARLLLA 2
Girillrdd walminn wth enslmil snunn er s s ke weth ke fmmenns and mezzarcils
TUMA STEAI | 20 LOovELY Evi 30
Grilld wra il ke ik oy with wgg oy
GAMBAS A LA PARTTLA 28 LOMO SATAY 3.5
Grilled kirg pnawng Grilieed Trenmrerknir vith prase. s
MIXED FISH PLATE 59.5 LOMO CORGORZ00A 335
ar sir: grilliad woih gurgenzola saue
VEGGIE LOVERS LOMO DUTTER =
Teaderain baked wiih bullen, Tesh geis, icemary, aipaegus
PLATO VIRDURAS 215 7] ¥
i f e, i e oG8 e e i e MORE CHICKEN
SIDE SIDHES PEGHUGA DE POLLO 165
Griliod rhirann fod with spicns
PADAS FRITAS 3.5 CINCKEN SATAY 20
Fracr lies wilh mayaof keichup a1 Fiat it
PAPA ASADA CON CREMA 5 MUSHTROCMED CI 25
Bakeo potato with seur crzam or gadic butier vl s s
ARROZ CRIOLLO COM VERDURA +5 H & AHANAS 225
e e it friusd reushiruun, ieeapphe, o
CHOCLD CON MANTECA o SICILIAN CHICRKEN 15
Grilled co01 20 e cob Wi s Slizel o ekan Tl il onion, Meen sarlic, Dell pepper, e, capens, el saucs
CHAMPINONES A LA PARILLA 5 PIHCHOS DE POLLO 26
Feest mush oo bor the o ikl CNIC4en FUE1wlT MUE oo, Dell pepzer, o7ic, TLochinl, eqaizant. nals com cob
. 33
SALAD bl )
Tomztn, cusumber, letucs, s ugula, carrat, red cabhage DESSERTS
]
PIMCIHD DE VERIDURA A LA PARILLA >
Girilld vegehl
e : 5 DAME BLANCHE 7.5
Wanillz ize crear witt warm o1 zauce
TARTUFG NERD 5
SA U C E T o crgor with ccort of rrsmane, nuts ¢ oo sponkled st cooga powder
FRAMISU 7.3
2 . : - el gl = Ao T with [ dinsers. coHee nd Fascarpone
PEPPER 5AUGE ¢ CHIMICHURRI ¥ MUSHROOM SAUCE ¢ BEARMESE SAUCE +31 FIAMDE CARAMAELD 65
= E; = ‘LA A B
SPICY SAUCE 7 BBO SAUCE / GARLIC SALICE -23 ¢

MAYOHATSE / KETCTIUP

AIGEntran puacing wi - taarmel saucs




