
 
MENÚ DE NOCHEVIEJA 

 

ENTRADAS STARTERS 

 
CEVICHE MIXTO (D,L,O)        16,9 
Cod | octopus | red onion | ají limo Leche de Tigre | coriander 
Thai basil | corn Chulpi | pomegranate 
 
FILETE TÁRTARO (A,C,M,O)       18,9 
Argentinian Angus beef tartare | Sarza Criolla | olive salsa | toasted bread 
 
TIRADITO DE ATÚN (C,D,L,M,N,O,R)        16,9 
Red Tuna | paprika-rocoto creae | wakame cream | avocado | red onion | corn Chulpi 
 
PULPO A LA PLANCHA (C,M,O,R)      17,9 
Octopus grilled with ají panca | purple potatoes | olive salsa | corn Choclo 

 

PLATOS PRINCIPALES MAINS 

 
FILETE DE ATÚN ROJO (D,G,H,O)     24 
Fillet of red tuna | risotto made with quinoa | basil-coriander-pesto 
 
SURF & TURF SALTADO (A,B,F,L,M,N,O)      28 
Strips of Argentine rump steak| king prawns 
tomato | red onion | coriander | potato sticks | basmati rice 
 
HALIBUT A LA PLANCHA (A,D,G,L,M,O,R)    28 
Halibut fillet | small potatoes | Pak choi | corn Mote | capers-ají amarillo sauce 
 
CHAUFA DE QUINUA (A,C,F,N)     21 
Fried quinoa | paprika | sprouts | fried plantanes | wild broccoli | egg white omelet 

 

POSTRES DESSERTS 

 
SOUFFLÉ DE DULCE DE LECHE (A,C,G)     8,9 
Dulce de Leche soufflé | lime-mango-sorbet 
 
TORTA DE QUESO DE MARACUYÁ (A,F,G)     7,9 
Passionfruit Cheesecake 
 
 


